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T ſhall be the Briefer here; voy; on- 


el through: ro Counties in the Way of n] 
Buſmeſs, I have had the greater, and really the - 
only Opportunity, of thoroughly acquainting my , 
vith the different. Methods. of Making . Malts, 


Brewing: Beers and Ales, and Inſpe cting into their 


ter- manqgement: In all which, ( hy there be - 
ill too much Reaſon: for Complaint ) bleſſed be 


God, ] have ſeen great Tmprovements,. e pecially 


pithin theſe few Years, which, as they were very 
nuch wanted, 4nd of [great 1 E to the Na- 


Joemer: Treatiſes, on this- Subject, 


ly obſerve, that, as I annually Tra- 0 
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ſaid new Methods of making Malts, Brewin Lot 
Beers and Ales, and their a After 
management m the Cellar, with Variety * Other 5 
uſefull Matter | hell, 50 
bere freely e which ( I bope) 
| only render the Work Compleat, but alſo 15 4. 


ed for Effects, Vit 


ally "Apprizing the rmwary Dri 
Dunger, as well as Better h 
of the Artiſt, and Diret 
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KR el Tiki Þ 4 Fluid of x 

ot Bens, Þ Nature, 

ü Y, as it is more bf 3 

press d, dry, or "moiſt; From the" two 
rinciples of Heat and Moiſture all Bo- 


1 
; Spring 
"thicker 


pregnant Reaſon 42 4, ting Time, be- 
caſe then both Air and Water x ike org ih Exhalations | 
„ Which jc 


1 Of the four Quartet of the Year, us © 
Particles which float in the Air, are, as it were, ſuck'd in by 
thoſe of the Water, Malt, Wort and Hops, to E 2 
MPprovement,. e derially in the Open Country. Of 
unijcaion, "the ingenious Mr Bow ſort 
y telling us-that a Piece of Allum Apel of / 
1 bung up in the Air, will in ime :recoverVits 
_ #priſtine State from the Salts of the Air. - Others ſay, 
fi e Water is diffilled from a fragrant Vegetable, and be- 
ches {moſt vapid and dead, dl arm 1 S than a aged 
1 any Land, will yet in che ſpring | Tir 
gain its Scent and Virtue, by joining in contact 
ſimilar Particles, which float in the Air, and are Gi 
over the whole. Earth and Sea: as is alſo particularly ap- 
rentin Wines, Cyders, &c. which commonly fret when 
the Vines and Trees are in Bloſſam, Therefore the ſpring 
Seaſon muſt be ver convenient for brewing Malt-Liquors ; 
becauſe then the Pores of the Earth are unloc and 
*th&/Argmatick Nitral Vapours ſet free after having ba 
bound in by the Winter cold; but no aſcend b 
warm Powers of the Sun, which re plenith out Atmoſph 
with lively and Sulphureous Parcel, ariſing Hom T 


ſweet. Vegetables th exert their Strength by ie 


'Rarefation-and thinnefs of their Saps; and admin 
fragrant and ſalutary Effluvia's to all things they can come 


at; and that in the greateſt Perfection, when it ariſes from 
Corn-fields, Gardens, large Commons, and where Trees 
and Hedges are not too thick, and the Land too 
watery. Aud though Bloſſom-time is accounted dangerous 
for brewing even to a Proverb, yet I cannot help bes 0 
a contrary Sentiment, for reaſons 1 ſhall by and by aflien}. 
and alſo becauſe the Air and Waters 1 in HAurch, April ra 3 
May, are ſeldom damaged by the Tiolcnce of Heats an 
Droughts, which makes me ſuppoſe the Saying was 
broached when the Art of brewing was little known; fe | 
now the Springs generally run high by the Swell. of the 
Winter Rains, that conſequently. muſt. render them more 
S0 chat in this reſpect March far exceeds Ofoter, 
becauſe it's to be ſuppoſed the Waters. then are low after- 
a Summer's fry; feather, which, in courſe yy 2 
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very earthy; But the Rain Water in particular fg ie 
greatell Advantages, becauſe it is freer from any earthy, f- 

line and metallick Quality, than any other Sort what eyer. 
Beſides which, the fat, dewey and vegetable Exhalations in 
the Atmoſphere, as, they meet this delicate Water, muſt - 
ſtill be an additional Improvement to it, and make it ex. 
ceed all other Sorts at this time of the Year for Brewing”; 
and eſpecially if Ale is made with it; which leads me s 
renew my former Obſervation, that now is the -belt” Time | 
to brew the Pale and Amber Sorts of Malt-Liquors, for 
their more immediate enjoying the Rarefaction and Me. 
lioration of the 5 5 which beſt agrees with al 
Drinks made from tough Malts, that have the leaſt Share 
of Fire in them; as the Winter- Air does with the brown ? 
Sorts, whoſe bodits Are loaded with igneous Particles, and 
beſt reduced into à ſmooth temperate Condition by that 
frigid Seaſon 3 and therefore” Olinber is very MT. | 
fer d for Bent fuch We DE ER; 1 
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Fo. Ale Seaſon, "A 7 Tekin er Hat nd Droight; 3 

26 in Winter of Cold and Moiſture” and therefore tis not 
o agreeabſe to Brewing as the Spring a and Autumn, be- 
cauſe it haſtens Fermentation too much: Upon which it | 

bas ſo great a Power, that it is difficult to keep the Drink n 
- WW fom too high an Agitation; and then the Spirits fly 8 
away, which ſhould be moſt carefully reſerved for ' the N 
Conſervation and Fining of the Drink. Now alſo Rivers, 
and more eſpecial ly Pond-Waters, are moſt impure, not 
only from the grea t Quantity of growing Vegetables, 'but 
lkewife from The” Breed of ltere, that makes it both 
umrholeſome and i improper for brewing. And here I muſt 
obſerve the Unhappinels of thoſe, People, whoſe 'buſines if 
neceſſirates them tq live” in a bad Air, and in the Uſe'of IM 
yorſe Water, which many in the Lowgrounds of Ken, 1 1 
Eſex, and ſome other "Parts of Brifain' do, particular 
thoſe” in and about Priptlewvell and *Ratchford, about —_— 


ag from the Salt Water in the Hundreds of Eſſex; over 
bs Ba "aw 
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l the Ide. of Bhi. It is here the Water ſo a ech 
the. Land · ſprings, that both their Wells and Pon affor 
them little other thay a brackiſh allurpinous taſted; Water, 
_ infomuch that itcauſes their Drink: which is brewed with i 4 
30 turn ſoure preſently, and their Bread bc as. well as 
their Beer ; and the mote becauſe it's Saline Qual ity. makes 
it ſo penetrat and ſharp as to extract and bring ay 
rich che Tce of that muddy Sullage or Earth, thatlies 
An great Quantities on their Shore, as well as thoſe Minen 
 Earths through which they are ſtrained and paſs; and there 
by probably communicaces ſuch pew: One alities tg 
their Bread and Beer, which cauſes theſe JameptableFfiets; 
as the Natives. themſelves juſtly believe, who, ſay that 
their Water taints the Dough bejond the Power of. the 
BE Wy © For ſometimes in two or three 9 after i 
is 
725 and if broke, it 
(Slams badge e 17 
Condition of the Bread may be; and is 55 brought on 
uſing ſtale ſoure Yeſt,when the Wateris abſolutely good, 
Yet here is a plain Proof of the Cortuy dein of the Way, 
- becauſe if os Teſt is good, theſe. 7 Will 1922 
Fee gr hh ſome of them boil Hyſſop in tie 
* others he Twigs of 0 Aſh e and 
it very muc anſwers their IQ 
Brewing. T But there is a Diffrenc cl 
Waters, 3 by . he Nang 5 55 Er 
Sn Earth; 55 5 in the Tard bebind the, A: 
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. tho? i 1 war gi 2. 5 Ja 
Mark, b en eee 
m thoſe | 


woddy gi: 8 conſequently - 
45 it: For the very ſame Renſom) then dohabitants.of — + | 
the great{ Caſtle of Dover enjoy af moſt ine dearifatr I 
Fs a rer the deepeſt Well id „ 
free of any brarkiſh alte, becauſe the Barth, — nl 
io the Salt Water, is a Rock ef Challe, wherein this Wall 
z fituated/ within leſs than a Quarter:of a Mile om e 
2323 
re: o make wie or river 
hi pedo oo require firſt a Clarification of theit wb 
2 ran before they — —_ in 2 1 
and e that are ſupplied rents che 
common Road, or other Ah Conveyance, - But where " i 
there is not Convenience — thinale Tikdhble = 
and Charge are thought to much c i em me m 
ee 1 
nity ought punctua y co be obſer vad. a 4s, by 
Fanning can ſth Water, as it is heating n the Ch 
3 it may be obiagted, 2 — of 
elde may. pork, deer — the Jeveral after Formen. 
ty it is certainly rang to ſuffer ſuen 1 
Filth 10.accompany the Wort till chat Time A 3 
inſectidus Scum will be inborporated withi the Drink, 
the three Digeſtions af mins with the Malt 
and working, ſo as to tinctute ät with the ill Qualaics ; 
that mag be <ontained:infuch "Waters, us L haue [the | 
in the Example of Diſtillatien. But when 3 
fo. brew, witk sech fou Water, ec the. Nana, 
ay lecond Part. Well⸗ Waters vow are i 
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1 Gates a 3 all 
iorth their innate Qualities, = The ſofter and pur 
Fart of Water may be drawn off, and the harder zu 


Water, which conſequently muſt evaporate its better, of. 


Ml FT i of the Autumn Quarter, © x 
| Th Scafor is e Anda with” wy 


in bie {much 
Seaſon: But are moſt advantagious to the brown Sorts, 


expected 
a loft Water would . eafily* extract and bring away, and 
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Kull it, to crimp it, b lung them lie in Hard cold. 
| jor node nn 


E 


Quar aner n 
ties to breach and * 


moe earthy, ſaline left behind, by paſſing "1tthrough an 
-Alembick.' Another common demonſtrative Proof is, that 
of our Tea-kettles, whoſe Inſides are loaded and eruſted 
with the terrene, and fix'd ſaline rough Partieles of the 
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Weather, and often fine Showers, eſpecially about OH. 
zer, that then begin to recruit the Rivers, Ponds, und 
Wells, with freſh” Supplies of pure Water, I wt 
Summer; which — them to be more ſervi aim: | 
Malt-Liquors, than in the rode ih 


which Hand in need of a cold Air o reduce their üer 
fiery, ſharp Particles, that by many, of ee * 
ple in particular, is not at all rega whom 1 have ate 

b f be M r 
3 a great Meaſure locks up the Pores of this Sort, 
of parch'd and burnt Malt, and ſo deprives them of their 
or. Goodneſs of their firſt Worts; Which 


which in brewing ſtrong Oober brown Beer, muſt be 
2 detrimental, — ir not uy them of 
their Quantity, but alſo endows ſuch with'a ſharp, 
ing Quality, that the ſooner brings on Staleneß 
Loßs. A further Proof of the Effect of hard Water 
we. have very plain in a freſſi Cod, which to dreſs nice. 
„ eee e W Feces, in order, as they 


Spring · Water about an —— then boiling it in the 
Hanagement it will har en, curdle 

hitenel ee e it will —\ 
moſt 


molt by . as 9 in call Gee e I. 1 | 
Sort to be had to | breviahls' brown'Malt with; PT. 
Pond or River-Water'be/foul, take fore Aﬀaes: mace on = 3 
dem Hearth burnt to/'Whiteneſs, from green" 1b; oe from 

rb which ſome ſay is better 3 and after they have 

aal fited, put the fine Aſhes in a Bag and 
vhole Night in a Cask, Ciſtern, or Tun of un 
Water: It will not only ſpften the ohe, but cauſe e 
gros Particles of the other to ſubſide by Merning, yn 
n it of 1 ROY 5 98 
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When: f Water 

ont of a Tub er ob re 
placed three or four Inches above the that 
Fzces may be left behind. At a certain Town in . 
vt, from Michaelmas to Alballontide, their Well. War 
has fach an carthy ill Quality, as renders i it unfit to brew 
ith; becauſe the ſtrong Beet made of — eotkcy ue. 
{much that they have 2 — brew ir 
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5 e by cold beoomes of e a WY 
Body, ſo that though it is e Heat, yet is 

wt ſo Capable to enter the Pores of the Malt and — 
out it's Salt and Oyl, as when us d in a, more temperate 
Kaſon. The ſame Effect alſo the Cold Air has on the 
halt to reſtringe and keep back the Emiſſion of its Virtues ; 5 
for which Reaſon. at ſuch a Time, the Water ſhould be 
wet in. the Higheſt degree of Heat the Nature of the 
lt will admit of. To do which there conſequently _ 
A greater Evaporation of Steam, which — 
ry cial to 5 N! becauſe the * "Te 
atcr 
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aicr is bo de than the 52 puter, mort fb 
Part of it. that. — = 


— | - Parts bythe. hg fe 

1. though i is a general -Pradtic 
; ee this: ſerviceable 
it, I8 h i tic | 
ah by all means - bond be e 
8 reateſt - Nicety by all Brewers - whatſoever, 
[o;/greatly, fetat | 


* retafds Fermentation. - as 2 
forwards it 400 Huch... Tharefore 
udent Brewer will now avoid this Work ag much is 
„enn. zand be he moe cautions, in guarding wha 

t he's: bel t0 wake; tom eee this 
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be State af Barley for the mer . 


HIS Summer. 173% being A. vety ey dne, and ih 
tended with a wet Harveſt; that Barley which yas 


Dun early in February and March, got ſo ſpecdy a Cover, 
| that wih the Help of the Dews it grew apatez 4 
ov'd an / excellent Crop; but that which was fowii 
* in April and May, as bad, The firſt Shoot and 
Ear was of a large Size, the laſt produced A little Shoot 
and ſmall chin Fetnel 4 inſomuch that this, and that 
Which ſprouted in che Field by Rain, after it was mov n, 
would not make Malt; which occafion'd a Perſon of g 
Judgment to ſay/thar he verily beſiev d; every tenth Com 
never ſpired on the Floor, but remained Bar] 55 
> 5 e e * * * 
2 . ing 
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Is > out of Qu 1580 beige, 
in- a manner. 'gravd all- za and 54 fore little 


n 
= but. „rind and fat Hoge. 8d chat many nut 
oonſeq Juffer'd a great Loſs, (the ignorant Buyer = 


all by the Diſappoinmment of Brewing good Drink. 3 for 
dat there has not been ſuch a Seaſons theſe. ſeven Tears 
for bad Barley. This therefore iv! to inform all 
Farmers, and others; who are Sowe Barley, of that 
incomparable and invaluable R 
ment of this Noble Grain, publilh'd- by; Vin Ellis 
of Lattle'; Gadunn near Henpfted: 1 in! Hertfordſhire, in 
bis Monthly: Bock for April, 15363 intitlec New: EN. 
e e ina which 1. den Liqoar kb how 
to ſteep, Bar in a certain 4 
and 2 Day, and, then to lime and ſow enn Nee 
invented at Paris, bus perfectect in England 5 
cauſe it ſo to . as to * 
ſecure the Crop ti 


1 2 2 an — — Vin 


and a areal 3 = himſelf yearly proves, and 
which no "of 1 arley ſhould. be without, - becauſe 


even in 2 mtg on Chalks, Gtavels and Sands, the 
Ingredients will bring on a moſt fertile Cover and Growth, 
In the ſame Book. is contain d many more practical, valu- 
able Secrets never We, enen r * by the 
Lake eee, J 14 wine 
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| -Theſc1 cannot commend, by reaſon the Ends of the Corm 
are apt to pitch and lodge in the Holes, and there are parch- 
e ot burnt, when ſome other Parts of the Malt Body will be 
in another Condition. So likewiſe is it with the Wire-Kiln, 
W  - whichis alſo work'd without the Hair- Cloth; but then the 
Eernels are apt to lye between the Wires and be ſcorchedwo 
much. However theſe all anſwer their Ends in making 2 
highcolour'd Malt to pleaſe the Londoner, eſpecially, with 
their blood-red Drink. The next is the A ſtone Kiln, 
one of the beſt Sort of all for drying Malt, either 
with Coak, Welch-coal, or Stra w, VE and generally is 
at leaſt rwenty Hours in drying off one Kiln. Its common 
Dimenſions are twelve Foot ſquare, laid with four Rows of 
Stones, three Foot wide each Stone, or with more if leſs 
containing many holes, each being as broad again at 
Bottom as ai Top, over which a Hair-cloth lyes ys theſe 
Stones lie on common flat Iron Bars, ſupported 
mon ſquare upright Iron ones; and is now n 
in uſe. I have alſo ſeen another very profitable and ſweet 
Mliethod of drying brown Malts, exceeding all the Wire, 
Plate and Tile-Kilns, performed by the help of * 
caſt Iron Plates, of about an inch thick or ſomewhat 
more, and near three foot ſquare, with Which they bum 
. Newcaſtle Coal, and convey its fulſome Smoke through 
2 Flew or Funnel, ſo that the Malt is dry'd * very leafurely 
and in a pure Condition, by the Heat contained in-the 
ſeveral Pieces of caſt Iron; which at firſt was * to 
ſupply the Place of the lron Pipes that dry'd Malt by 
| hot Air, at a very chargeable tk but this * | 
| cheap Way. Now as there are various Sorts'of Fur 
and Kilns to dr and cute Malt with, there are alſo 
- diverſe fancies opinions | them. - Some will 
uſe no Drink made from Welch- Coal, alledging it has a . 
Aiſagreeable Tang from its ſulphureous and ſmokey Va- 
pour. Others argue, the ſame, on account of Coak or 
Linder. Others object againſt the ſmok 1 Taſte 
. of Drink made from Mal t dry'd with z while ſome 
again we Avon for. it, r it to all / others; 
Bf” Cul neee 


Wes 
4 


. 
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— 

| of Bl, for Ag: the Telnaes; 1 oO 
ries it. However, there is too much Truth in this, that 
was aid by a judicious Maltſter, i in a famous Town where 
there is reputed to be above twenty of them; That not 

above ſix of that Number were Maſters of their Buſineſs 1 
But, let them underſtand the Art ever ſo well, and practiſe 
it with the moſt advantagious Conveniencies, yet none can 
come up to the help of Flews, or Malt dry'd by the Sun 
alone, through a I NO of Glaſs Windows i in 1a 4 
2 . 4 of a 7 13 Hh 2 ns on TY ER 5 bs q 
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Tae Ariide 1 think wyclt Sele to belle 

though I have already wrote on the fame in 
e 
ways of ts. are: . 1 
many Maltſters hens Wood is plentiful that uſe this _ 

xcirig the Cheapeſt they can have for their 

nd is generally "of but two Sorts, viz.” The Oak and — | 
Beech. The ft nb ty very, og nary Sub- 9 


* ” 
- == 
4 : 


—— ang or — - 7" 
pour of it oaks 22 Harm t * Malt. And ſo 
careful — in this beth that me will keep the 
Oak fort ſeven or ten Years by them before they uſe it. 
But as the Beech is a Wood that much ſooner decays, 
| they- only pile it abroad one Year, and take it into the 
Malt Holz next, ſo that two Years fits this for Vie. An 8 
to make it anſwer better, many in the Weſtern e 


e an thus make it rum Wener =_ 
* 2 > Om ino 


4 


| 17 of Fools for uni dend Sort of "oy 
= into a clear Fire, and lefs into Smoke. The Roots 
W - alſo of the Oat hy ſome are a becauſe of their 
ſeolt nature and quick burning. So the 4h Billet is oft Ms, 
ed. a" valuable Fuel, but this is ſcarce in molt - Places, 
With this Mat 1 e baer N ir br 


* i i tr THT 
; . Cask. 2 21 COA SH 
This conſe Tr has leſs Sul ur or Birymey.; . 
than the Wee or Dale. provided it is 25 
fully cured in the Oven or by Place. - For in 
the Management of this, there is 8 eo derable Difference, 
which makes them ſay, that the Copk made at the Coal- 
pits, much exceeds ' Mat made elſewhere ; 3 becauſe there 
they burn it in larger Cakes than they do in other Places, 
for the ſmaller: is burnt, the: wotſe it i, Hamer, 
do make this go the further, many, as I have obſerved, 
lengthen it out with Oak of ten ar deen Years old, which 
they burn together in a fixed _—_ for by this Age ſuch 
Wood: .cames near Charcole which is the. 2 Fuel, 
and which undoubtedly would he meſtly uſed; for n he 
{ - Malts, could it be atforded. z becauſe, nothing is m 
detrimental to Malr than Smoke ; and chough the Wood 
of ” yields the whiteſt Smoke, yet will ſuch footy Va- 
= „ tinge the Malt with a high Colour. With C $24 
— dry the Malt uſed for brewing: Ale s- fer if this 
z truely cured, it certainly has rel Sulphyr in it than any. 
- Welch-coal- or Culme.; and therefore the Drink made 
from ſuch Malt may de uſed much e than that from 
Coal or Culme, which requires at leaſt- nine or twelve 
| Months age, to overcome the ag Tang of ſuch 
Malt. Tet is this Coak alſo, uſed by many to bert tha 
Oclober or keeping Strong brer with, as an exoellent 
as vas proved by. its effect in the Butt · pale · een, ſold at 
the = moon in Warminſter, which was the fineſ I taſted 
= 11 t Road; and frequently ſent to London for Pre- 
ſents, Frey brewed With a hard Water, of a white Mau- 
my my Rock, that on Taſting, ſeemed to me more Brisk and 
2 than — Lever drank * think, is — 
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account 
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counted for : For upon Examining 
1 
bored — Alcalicus ſals, »which os conſequently» nevoreid - 
Water a ſuperiour -Stfength,-:as it did the lean;/ ui, 
flow, and red, ſandy Land,; it was laid on; for wid te 
ume Maum (not Marley oy: dreſs and mandre teir 
round m Miles about this 
wrpoſe, to lig it out of Eits. aud not out of narrow Blices 
12 Wells, as we de the foft Chalk; becauſe this Sort is 
wo brittle for ſuch: Conſire mant; and out of theſt Pirs dhe 


rr, it hecomes ſo fine as to mix with che Earth; and 
griches ich that for ten Fears 


be ſtronger Nature ix is of and- them 1! thu 
double the Tervice of ſoft Chalk. In ſhort, Conz „ 
nany is preferr*d to Welch-coal or Culme, by reaſon it 
leſs prejudical to r 3 for the leſs [Tang] it _ 


* more e it is to oe Palate, 4h 
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By all Ee Tk Racine 
and. — it comes only: out of Pembpokeſbire;© 


there a great: Difference: im its e 8 : : 


vg a Finde againſt the- Sun, will appear in-ſhining golden 
dtreaks, - aſtor by the gf eater 

tat its 1 Wirt re than others, ad re 
he Bitumen or 
ſmoke at all, and therefore makes the fineſt of Pale Mak; 
eres all other Sort that appear of a Dldz ſhfning, 
Black vil ſimolte more or lee. This Oak c. 


8 dug up at NA; 


n cſtcern as the golden ſtreaked Coal of Tay, which is- 


cs with o en that in the Skips cha fy 
ence, they ein hardty Bear the Rob. it's-. 
kn in, and af Brabois wia 1 84, ae: 


me from 


. 
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e/andare/forcedifonthis 


ako great Plecea, charcthty-carry-inco-'theiViclds. W- 
they break it ſmiall with.a Stedge, and, after a froſty:Wih- ME 


Þ 


Paces.in the County of Pombroks: Bar none 


. = = 
into-the-Naturs of\thi +1 "oY 


/ 


together, there necds-no Gee 5 
fiſtaice; it being a Rule hefe: that the 8 8 


quantity of Suphur:; : : 
Pitch Part; ſo thav this! is fad ner te 


1 others 38 as is plain from ie Aſhes, which arethe ſt effica 
cious of all others, when laid on Meadow or ploughed 


. 


1 Of Bus for PIR dhe Neuer; Ma 
15 F 


1 great ; 
- ſo-much out, that their Mes at this Place are a 
ſuſtain the loſs-of. At a famous Town in the , fer , 


as much over, and three e to wheel out when 


pour 

ty they diſtinguiſh one Sort from the other, by calling 
biggeſt 

latter man in Wales work up with Clay and Water, to 

in Grates, C 


drying of both pale and brown Malt, for Brewing either 
d be in a thorough dry Condition when it is uſed, 
. 


=} Smoke of this ſweet Fuel is ſo little prejud 
and I muſt on, that im all my Travels, I never taſted any 
| _ | Malt-Liquor more Pleaſant than that dryed with Wheat: I 
ſtraw, which when rightly imployed, free of Weeds, under a T H 


+ Free-ſtone Kiln in particular, is 
commonly done at Lavington i in Wilts, and other Places. four M 


Uſefulneſs has of late 


are like toll 


exhauſted, and which in a. few Years they 


brewing. Beer, they burn this Welch- coal in a mov i 
Iron Grate with four Wheels of about ſix Inches wor 


each, called there a Wagon, being eighteen Inches ih 10 


they turn the Malt on the Kiln, the Brimſtone V. 
of the Fire ſuffocate the Workman. In this Con- 


Stone - coal, and the ſmaller Culme, Weich 


the. bignes ei a e e Thi * ills 
er Ne 

4 24 Wheat Straw." 19 
This Fucl though it is one of the woſt e 


ſtill keeps its Reputation, ſo that when it is in due Order 
and by a skilfül Hand, none .exceeds it for 


Ales or Strong-beers : Becauſe, I ſuppoſe Wheat-ſtray 


and a Fuel the -moſt - free of Salts and Sulphur of all 


Ground, as I have duly proved. Trum benen i» Wali th 
icial to the Malt, 


inferiour to none; as it u 1 Y 


But this delicate Fuel, is refuſed by many for two reaſons if fall m. 
_ Firſt, becauſe it is ſomewhat dearer than ſome other Sorts; I le 
* becauſe it * na * two Men 10 
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of the Great come Brewbooe: 5 
fin for here the Feen k obliged to 


Malc ; whereas, with Wood, Ceak, or Coal Fuels, the 
Fireman can do both. Which leads. me. to. take Notice | 
f what, in my humble Opinion, is a Miſmana 

—. Brewers, who for cheapneſs ſake will buy 

xd brown Malt, commonly made Kt with a f. 
oth, for brewing: 80 dat Ag Butt Brown-beers, me- 
ines at 16's. per Quarter, when the Pale ſort is at 22 4. r 
6. As believing the ſmokey Tang, by Time and the great 
Quantity of Hops, will be overcome. But I have known. 
nany Inſtances, where the Hop has overcome ſuch Drink 
by the Smallneſs of its Body. And no wonder ſuch blood- 
red Beer has more Colour than Strength, ſince Ou 
by the low Price he will have the Malt at, forces th 
Maltfter to make it accordingly 3 and then he fo blows up 
Kemells by the Vehemency & the Fire, that by that an 
the Help of the Malt Tails, he fills the Buſhel with a 
great deal of Show and little good Malt; Inſomuch,, chat 
[ have heard of a Maltſter who gave 30s. a 

fr his Barley, and fold his brown Malt at but 255. by 
neans of the great Increaſe | he was this way obliged to 
make, - to ballance the Brewer's low Price. For it's a com- 
won ſaying, that there is b . OEM 


frown N and the beſt of ale. 9 
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1 0% the Great Common Bretwbouſe, . "Indy. © 


1 PHE. Improvement abc baths; wats 
s Years in this Brewhouſe are many, inſomuch that 


þ four Men's work may-be done by tuo, and as:well,,as 1 
+ fall make appear by. the following Diſcourſe; and firſt of 
| r Building of.s krieg 5 
; 


Atendance,. that he cannot leave his Place 2 


OS” 


© Oftle Great. a Brom 


e 18 ertainly of YER Importance town 
| ining & f FAT jab 8. 7 | 
15 to a. Pangea of any oth? Bulk Building 
+ tion, 15 ee Sides in upper. gf 
28854 50 Piet” 1 be built with wooden tions bon 
- three Inches bioall, and two thick , Accord ing. to the pr 
- fenit London Mode; which by it ; mary 9 74 
Holes admits ſofficiewt Air, wit Kdo dom 
0 that the” Racks or Tea bo, y. this 5 9 
FEY 'Op porttnicy to cool a thin laid Wort; elp cialh, 
ne Walt farth Nele ſkands to the Soutb-2peſt,, when 
| Sk per is to 155 fd with an Arm near the Bottom lf 
13 — ag LF raß-Cock at its End, to diſch 
5 Shes bot 75 ater into the e aid Wor 
1 998 E . or this purpo ts, ttom Ic 
_ ſand” 2 0 LEN. Tor above AE ran Tl [the 
- wher evented in ſ6me the 
75 e n of the ort; for 
Fane 8450 1 9 Motion off the Pump is avoided, 
ank ts Charge of "that and Man' s. Labour fayed. Bur 
 befittes the Copper there is cotrimonly, in a lat 
 Brewhauſe, 4 eſſe one; it the firſt, Holds rweriry Bartels 
the ocher may contain Eight: The large one for boiling 
brown Worts, the leſſer. one for Amber and Pale. Ale. 
In fbrtner Days, if there were two Coppers in 4 Brew- 
houſe, they were at ſuch a Diſtance, that ir might be 
| properly ſaid, there were two little Brewhouſes near one 
f ged the Mafter te- have a Mag to at- 
tend each Copper. But the preſent Contrivance excells 
the old one, and theſe two Coppers,: are now ſo eredted 
that each Fire- place is within - * Poot of one ano- 
ther; fo that one Stoker ſupplies the two Fires and Cop- 
ES Per "which: faves the Wages of one Man, thut uſually 
amounted to near 30 l. a Lear; beſides having them now 
under a more immediate Inſpection: of - man 
Brewer. r 
een 8 dt lnb alive 
| conſiderable Service, and that is by grinding the: Malt 


dine into the —— Was act © 
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. 8 88. 
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11 the Great Cops rhe _ 
oy deſcending wodden 1 OT Spout. i 


; Mi Tons, 19 5 conveys it 1 a. cet Mach tun. 
that thus effeQually, ſecures the gh Flower-of” ＋ 2 
tom any Waſte at all. Whereas, "formerly They 5 
grind it W 3 eat ſc quare boarded Pics, ery lay 3 
q Jower than the aß, e — or. 
Bin: From l ae | Hoe two Backers and 
put into the -tun, to the Loſs 
= fineſt 82 109 Male, that would fly Away and 
make A. Lodgment on t the Men's Cloaths, a the adja- 35 
cent Places. But now. the Charge ee tab 
pairing the ſquare Caſe is altogether faved, its 
to ſome 05 ſervice, the Expence .of 'R Ropes. "ang"? Pole 0 
funk, and che ue Men's time Peet Ye en . 


fary Uſes in 120 an OY 
The third 


formerly were e þ 
peer 5 Ma Ne 4 1 yin 121950 
ormer for ew wer, er for Sprin 
Water. They were work'd with long Tron Feed 14 
2 with a large ob b of LAY fix'd to their Bottom ends 
for the greater Eaſe of Men's Labour : Bak the preſepr 
e ED both theſe Pumps with more 1 2 2 

dition by a ſingle Horſe put into the Mak- dil, and at | 
in as true a Manner as any Men v ver; „ Which f faves 1 
"ea e of. 1 Man's Wages.” . 

The fourth Improvement is the . Weg p. This . 
uſed. to be 905 with a long lron- handle as, tt ic Water 
Pump was, but is now likewiſe fi pplied by tt the” 'Hotke. 5 
mill ! ln the ſame Manner that 1 18. and will with great Ex- | 
4 50 85 15 * 1 . the e into 


which are certainly more convenien ay fd t 
Brewhouſe, than 1 in the private or {mall one; „ Beate in 
many of the farmer, they. have full room to lay them on 


2 ſingle Stage or Story. To each of theſe is faſtened'a 
Leaden-pipe ,about. an Inch. or two e 9 
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nel Bag faſtened to a Barrel-Hoop, and the clear Wort 
thus ſtrained is mixed with the Reſt, This leads me to 


in a pro portionable Lowneſs. And to make up a com- 
pleat Miſmanagement, They Brew moſt of their Four- 
penny Ales after their Six: penny Beers: So that you can 
have no mild Drink here, but what taſtes of the earthy 
Parts of che Malt and ops to fach a Degree that I ws 
commonly forced to be at an extravagant OS 


0. the Private 8 1 ink % 
mix ſome Ingrediznts. with it, to. correct its re ſant Tall 
and unwholeſome Qualities. i 44 . 
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"of the" Private Bre 15 2 ae, 03 5 K 


5 V this Name,” 7 would * te mein all 
ſuch Places that are occupied and ſet apart for Brew- 
0g 5 Male: TK. for Tradeſthen, Gentlemen, and Ochers, 
own. particular Uſes,” A matter of Pleaſure, and Profit 
enough in my huttible Opinion to induce a Engli/bman'to 
love the Production of his own County, and Prefer it to 
thoſe of Foreigners becauſe by this Opportuci every 
one may be Maſter of his om Nah, ' have his Utenſils - 
in the beſt Manner he thinks fit, chuſe his on Malt, 
brew 2 he will, and what Sort hie likes beſt. Here he 
his leiſure Workings and light Fetmentations; 
in ort 2 may here act the abſolus Governour, and 
brew his Drink ide the beſt Rules and InſtruQtions,”! And | 
when Malt-Liquors are thus made according % the 
neweſt Improvements, in my Opinion there will be leſs 
Cauſe than ever of gratifying our Palates with adulterated 


7 


4 1141 
2 : * 
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Pockets. In order then to come by ſuch ſalubrious Drink, 
it is truly neceſſary i in the very firſt Place to be Maſter of 
a convenient Brewhouſe; for without this, it is but a loſt 
Attempt to get right Malt-Liquors. And here the Caſe | 
admits of two Suppoſitions: Firlt, whether ſuch a one is 
to be had by Choice; or, Secondly; of Neceſſity: If by 
the Firſt, then the Northern Part claims the F e 
for Shade and Coolneſs, that are of Importance | 
Affair; but if by Neceſſity,” then the Caſe allows of no 
| diſpute : - Howes, where it ſo happens, that the Brew- 

houſe can be near the Cellar, it will fave à great Geal of 


Time, 9 and Labour: | beogiuſe WR 55 Rs are 
cdl 2 e 1 


* 72 


Wines, at the Riſque of our Healths and Expence of ur 


be aſſorded ; but where it can, it is wich v6 want them, 


Place and never diſtur 


26 07 the Private Brewhouſe: ) 
ſooner; ii vi Gr Grey's inves but more where 
it can be carried by the Leather-pipe from the Tun, 
Cooler, or Starting- tub into the Cask; as is now done 
by ſome of the abler Sort. +. ths 
And obſerve that the Alas M7 Cock a ae not confira 
altogether to a raiſed Copper in a great Brewhouſe ; for in 
a Private one, this is alſo abſolutely jj. even though 
the Copper is confined . er as pol- 
{ible ; becauſe both the hot Water iN Worts may be 
drawn. off quicker, and ſafer from anz y Danger of. Seal . 
and Wetting, that the common lan Copper very ohh 
74 en to, who is obliged to 720 oe 
Pail; or. Hand- bowl; which is a Conveniency of no 98 | 
Moment, if we . the many Difäſters chat haye be- 
fallen this hazardous Method; beſides the Time, Wer 
and Tear, which are here r ſaved. Hi 
In private Brewhouſes, there is ſeldom room Sah to 
be had for thoſe neceſſary 7 Conveniencics, Square ks ; or, 
if there is, the Charge 1s often grudg ed, 306 ſt-cart 


$$ * 


becauſe theſe are the chief ei againſt fox ' d, 1 ; 
and foul -Malr-Liquors ;for here it Ry moat Seditnetits 
muſt be firſt--lefr behind, and lu 0 6 For at dil. 
cretion; for it is certain that the ſhalt low- Back can dif- | 
charge the Wort 8 the Tub, -as being fixed in its 

while the” ves are running 
_ off;-Whereas Tubs 1 po 


from tlie Bottoms, or elle; 55 Hand:b&w1'tnoſt be gentiy 
uſed, which: in ſome degre Fell Ikewile di ilturb ſorne Part 
of dhe groſs Freces or Bottoms. . Thaſ Backs in the great 
| London Brewhouſes are geteerall mad de Wich -the. Heart of 
Oak; but in moſt Country Work they A 'thetn of 
Deal or ſeme of the; At 252 ealy . Price. 
But then; as I aid 2 theſe Coolers Ne 97 "bar little 
| Service where: they are placed too cloſe to de another, 
berate one heats the other, and often chatrs the Wort; 
as I and many others have too much reaſon to cbmplain 
of: For when 1 travelled the Road in 1737, at ſeveral 
] Towns, I could have no * Than foxed Ale, and thick 
5 unwholeſome : 
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a” Rf 


mwholeſc ome ſtale Beers; which made me; ask 2 Sat | 
hun. Keeper, who was his omn Brewer, why, his:Maltdl 3- -. 
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almoſt in the / Middle of the Ot. The. Fourth ant : 1 
laſt Wes. I think. a bad one indeed, and that is done byia | 
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quors were in ſueh a bad State? His ufer was, chat 
the Summer Time it was cmỹ,mly ſo but gend in 
Winter. This induced me to inſpect his Brewhiouſe, Nhle 
| found his Copper, . Maſh- mn, and Coolers, h near s 
they could be together; his Underback or Receiver deep 
in the Ground, and Part of-it; in the Way off the Ditt 
of Shoes and other Naſtineſs t fall into his; Te, fquate 
Coolers fixed about eighteen Inches one above the other 
and all in a ſmall narrow Nlace: ſo that this Ferſen was 
edom or never clear of fax d or prick*d; Drinks in ſome þ 
degree: Though in Winter his: Ignorance made him: believe 
they were found brewed, beenufe the TI Ms; ihe: . "I 
ſo much as in 8Summeerrrr . 

The Maſhetun here ſhould be as Gnolthimichinſie i a 


if it was: turned-/3:becauſe ſachian-Ucenſil is not ſo apt to. 
Furr as another made out of à lange Wine-cask, whoſe 

Staves 5 
ment of! che Remains of Were which falt 0 become: Z 


being ;uneven withiriſide, give 


room ſtt a Lodg- 


of an Acid. Nature and the nett pur: 
if not thoroughly eradicattdl And ode a 
Pails, and Jetrs, uſed in hrew-ing, -ſhould be gf the — | 
dort. Of his; ſotne are fo crioully Nice, that if by ac- 
tident oe of them hapy to be dipt into cold Water 
they will ald it hem, and dry it 
uſe of. This ſmall Maſh-cun has ſevetal i Forms belong- 
ing to it for diſcharging Worts into the Receiver 
or Underback. One is bya Cock faſtened in the Bottom, 
on 1 another — kin ap . 
ay of All others; yo may ſpemi 
off the Nor very; ealy -Aafeand' fine, free of any: Danger 
from che Stuppage 
cock, fired bn the Side nedf the Bottom to a Tapp-wipps 
vithinlide, he Phind is: by long wocden 
Plug, ſuvtoundedoby! a :kiigh:Basker Sirainerchat. ſands 


"MY and TOR, which I have ſeen many uſe: Here 


[4 i 


before it's made 8 4 


Malt. be Secomd i by a Bags. 


when 


\ 


tf beſides the great Danger thatattends ſuch a' wooden Floor 
in it's Slipperineſs-when wetted; that' ſes a Perſon to 


_  » Inſtance of this Folly, I knew once happen to a common 


but che Con was, that in a little Time he e 
himſelf of his Wanke, and: had it of a 1 apr 


"0 „ 18 
| "The Bl Floor 6 either a great or ſeall Brewhouils is juſt 


. — reed by its good or bad Condition; for this like 
a Dairy-Room, ſhould have all the propitious Allowances 


_ ſomewhat higher than the common Level of the Ground; 


in ſuch a Brewhouſe ; for if it was otherwiſe; and Water 
or hollow Places; there muſt in courſe be produced cor- 


rupt and foul Puddles, whoſe ill Scents and naſty Daubings 
are always may to affect and damage the Utenſils 10 


are to be rejected, as they are oblig'd to be laid hollow 
on Joyſts and Sleepers, that will ſurely rot them in 2 


when two Men may be under the heavy Burden of 2 


Wan Stone. 1 


22 - ofthe. vivate — 

when they ame off he Wort from the Malt;?hey-pu 

à Bircher Twig into the Tap to adj aft the Stream but 
ſometimes the Weight of the Wort forces out the 705 
and then the rene alters, to the Fouling of the Bre? 
to ſtop which the Fingers muſt be employed to put in th py 1-1 
Twig u, and ſo expoſe them to a ſecond ond” Scald 


« 37 3 Fart 
* * 1 


of ſome conſideration, as it is always more or 


„ And 


given it that can be, towards keeping it dry, ſu 
aid 


cool; and therefore ſuch a Floor ſhould always 


or with ſuch a gradual Declination, as may bring away 
all. Wetts and Slops, that confequently muſt often happen 


and Worts were permitted to make Lodgments in Holes 


Worts. For this Reaſon, all boarded and planked Floors 


little Time, and create unwholeſome Stinks and-Vapours; 


F Falls as he is carrying ſcalding Worts or Water; and alſo 


Barrel of Drink on the Slings, that weighs near 400 
Pounds, which may occaſion the Loſs of their Lives. An 


Brewer in London. who thought it the cheapeſt way to 
have à boarded Floor in his Brewhouſe, and accordingly 
bought Oaten Ship-Planks at Chelſea, for that e 


» _ 
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HAVE my Mate aj 9 in e FIR pre- 
T vent my having foul Pr . 
fine F Dees in too great A 5 which . [3 na 
in Sacks by the Maſkh- tun fi 

the Water that is now heating 
Hogſhead. and a Firkin 7958 a. oſs | | 
keep in the team, where it is tg continue till it is 4 4 
to boil. In. this co ition, 2 Hogſhead of i it muſt be £ 
put immediately Feat int | the Maſh ſh-ton, and, 90 bon. as. poſ- | 
ible, a Fall! told | Water i in that, to qualify it, ES 
moſt. others, ae to ü ig rough ſale with 3 it in a 
boiling, Heat) for rece ang Þ 95 Buſhels of Malt, that T. 
put in very lea! rely, whilt;a econd N firs it with * 
an Oar, or Pade le, as it runs out of the Sack, without 
any further maſhing throughout the Brewing of Strong- 
Beer or Ale. Then immediately, with my Oar, I make 
room about the Basket upright Healer f for the ſifted hul⸗ 
ly Part of one Buſhel more * Malt, Which I. hy 


over the Top, beſides a fingle Buſhel of Wh 
all that; here it is to remain three Houry in Winter, and 
tuo in Summer. At this Time, I have a Firkin of hot 
ater leſt in my Copper, to Which I add a Barrel of 
cold to make it up forty-five, Gallons: This 1 heat away, 
and make it Juſt ready to boil againſt my firſt Wort comes 
off the Goods ; which when i its is fit to do, I looſen my 
Pug and ſpend it off by a ſmall Stream on one Pound 
of rubbed Hops, returning firft What comes foul till 
it runs clear: Then I make uſe of hot Water i in the 
Copper, and leak it over the 086d by a'J Jett, or threę 
Hand-bowls at a Time, letting that aJmoft” go-off before 
| put on more; and ſo continte till I have a Hogthead ” 


| and 


cat-Bran over _ 


round 
it as cloſe. as 1 can and, the Flower thereof, I ſpread 


* . F ; * - 


24 . ee eee de. 
and fix Gallons of Wort, which will about empty m 
Copper; for in this Caſe, I allow near a third Part o 

the Water's being drunk up by the Malt never to be n 
turned, and ſometimes more than the Waſte of one eighth 
Fart for the Worts boiling, away. As ſoon as this is done 
I rub three Pounds of Ps more, with near a Qurie of 
an Ounce of Salt of Tartar, and throw all into the Co 
At this Time I have another Copper, that holds a 

of 3 now boiling 11 which I lade over the Galt 
by de before, till 1 got a ſecond. Wort off fir 

| Hogthea Ea that 1 ell within 

r. pence a 7 ot e mean Time, I 
i opper of firſt” rt, till all che Hops fink, 

Which is FS on of its blog Ende h, without ſtayi for 
the Wort's 1 reaking got Garde accordingly ain 
Ir, and i Pls very Ifaw. in Coolers. © By this Time 

"I receive 4 Barrel * "of Schu Wort off, "having here as 
22 71 Wort returned as che Water that went in- This! 

boil with all the Hops that” came out of the Firft, til 
it breaks, and then ffrain it into Coolers 3: obſerving to 
en the Grains with a "Hog head of cold Water as 

oon as the ſecond Wort comes off; ; Which a a 

ſoundly maſhed, and has lain three Quarters of an four, 1 

draw off, and boil it  witho Wut any Hops A, of 

an Hour; "then I diſcharge it into my Coles, to be 
heated next Morning and uſed inſtead of the firſt Water, 
which is call*d Doubling, for Brewing e eleven. Buſhels 
| more of Malt in the fame Manner the laſt as done; 

only with this Difference, that when at laſt 1 maſh up 

by cold Water for Small Beer, 1 put only fo. much on 
as will bring me off chirty tour Gall, for making me 


half a in eg bets e 15 the OR 


chat 1 h before. 1 


| =_ el C3 Fo ſome: he? IH 


a. The Onion Method of havi e to 
one Maſh-tun, has too often 1 e the 1 of 
0 * the, bad e Beers W. Ales made a 
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Pour'd on the Graibs, by the Length of Lime ey ge 


obliged to allow for the ſeveral Maſhings and Soakings of 


the Malt or Goods in the hot Waters; and if the Migfor- - 
ane ſeldom. amounts t6 this Degree of Damage, yew, it 
frequently happens that the Wort, leſs. or more, is in an 


unhealthy and unpleaſant Condition; Which to avoid, I 


would adviſe every one that has 89 to have 
| two Coppers to one Maſh-tun, In this Caſe. I addreſs 
my {elf to all except the great Brewer, who, though in 


1 


my bumble Opinzoa de has moſt peed of it, 265 Dating: 
hardly 


Caſtom being uſed. to his ſingle. Utenhils, I can. 


ſuppoſe he will alter; But T hope ſome gf the ſmaller fore 


will have regard to this Item, as a Method that cermainly 


muſt be very uſeful, 8 1 N ty 0 $ 
ect Wort: For its geherally allowed, if the | 


enjoy a fine Fot er Wed, it th 
Wort goes into the Copper in a bad State, it will come 


out ſo, and never teceive a true Cure, as 21 damaged 


in its firſt and beſt Condition. Now whether the Tun has 


2 falſe Bottom, or a Basket and Plug, or a Braſ-cock” - . 


near the Bottom; the Form ' hinders nothing ot this Be- 
nefit: For if you brew with the falſe Bottom, by Math- 


Wort is ſpent off into the Underback or Receiver, you 


Wort into the ſame to. boil : Now as this your ſecond Wort 


* 


„ 


1 


ings and not Leakings over, then as ſoon as your firſt 


re to run off your hot Water out of your Copper into the | | 
' Maſh-tun for a ſecond Wort; and directly get the firſt- | 


pill come off the Goods, half an Hour at leaft, beforethe 
Firſt is ready to go into the Coolers, here happens too 
great a Vacation of Time, that may chance to prejudice  _ 
it, by thus being neceſſitated to let it lye out of the Cop-+ - 
per ſo long, which, a ſecond Copper prevents by receiving - 
and boiling it away directiy. And as to the Maſh-tun. 


that diſcharges its Wort by Plug or Cock without a, falſe 


Bottom, this ſecond Copper is rather more ſerviceable, * - 
becauſe your firſt Wort commonly lying two of three Hours 
with the Malt, part of the ſame Copper which follows 
vill be expended in Leakings over to make a compleatCop- - 

per of the firſt Sort: Then, 9 


if you have but one Copper, 
ä .  thers 


. 


6 "Waning « a Butt of 55 Strong:Beer, Ke 


there can be no hot Water made ready as it ſhould 
be for a ſecond Wort, till the firſt is boiled off, and that 
will take up near two Hours ; all which time the Goods 
moſt Jie idle, and very likely prick or ſour. Otherwiſe, 
you muſt hop the firſt Wort, and put it by into Tubs till 
the ſecond is boiled, which will conſequently by this loſe 
. ſome of the Hop's e and che purer ſofter Part of the 
Wort, &c. But if you have a ſecond Copper of hot 
Water ready, when the firſt Wort is put into the firſt Cop- 


per, the Danger of theſe Misfortunes will be entirely avoided. 
Secondly, The Heat of the Water, as I have mote 


amply remarked in my two former Treatiſes on Brew- 
ing, ſhould be in a 1 Degree for Pale than Amber 
, "and brown Malts. 

" Thirdly, The Maſhing alſo, for — 5 I have former- 
ty aſſigned, ſhould be as little as les ſo as the Malt 
i kept n Balling. . 

Fourthly, The Steam of the Water ſhould. be kep 
18 as:I have before accounted for. 

Fifthly, The putting the hully Part of a Buſhel of 
"Malt round the Basket, is what never was expoſed in 
Print before, though it is an excellent Way towards ob- 
taining a fine Current of Wort, that gives a Benefit to the 
Liquor, even to the laſt. 


Sixthly, The Rubbing of the Hops with Salt of. Tar- 
tar is likewiſe a new Method of great ſervice, in forcing the 


oily Part of the Hop to emit its. viſcid Quality, and expe- 
ditiouſly join in contact with that of the Wort: For by 


this, the fine flowery Part of it may be obtained, clear 


of the earthy Phlegmatick, which long boiling never fails 
of extracting, to the great prejudice of the Beer and its 
Drinker's Health. A. Proof of it is evident from the 
ſmooth pleafant Taſte that ſuch Malt-Liquor receives 
from this Management, and which of late is in ſuch 


eſteem, that I know a Collector of the Cuſtoms, who 


boils his Hops but five Minutes, which certainly would 


be too little a While. to get a ſufficient Tincture from them, 


was it not for the penetrating and attenuating Nature of this 
Salt, whoſe Verwe i is not only valuable on this account, but 


alſo 
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1 Brewing 4 Butt of pal Geng Beer. Kc. wy - 
alſo for fining and preſerving the Drink afterwards. And 
though the common Criterion or Sign of the Wort and 
Hops being boiled enough, is by this Innkeeper and many © 
others obſerved to be when the Hops all fink ; yet I _ 
he is wrong in not boiling the Wort longer than the Hope 
becauſe I am ſure the Drink won't be ſo ſoon. 
in the Barrel, as es boiled till it breaks or cur- 
dles. 2 
Sevinihly,” As 10 che boiling! a Hogſhead "of n 
Wort at laſt, to ſerve as the firſt Water or Liquor 0 
be uſed in the ſucceeding Brewing, the ſame or next Day, 
it is a good way; becauſe it adds to the Strength pf the nent = 
Liquor, and conduces to preſerve” it ſound the longer. 
But before I conclude theſe Obſervations, I muſt. take 
Notice of an egregious AT that this Innkeeper and 
moſt others 6 mie th by brewing their common 
AX le from the Goods of the firſt Wort; a Misfortune that 
1s moſtly known to Travellers by woful experience: For in 
many Parts of the Nation, therẽ is no other mild Sort to 
be had, and then a Man is obliged to n ſo much 
Dirt of the Malt and Hops, that he muſt have à ſtrong 
Conſtitution to overcome its dire Effects. S0 al 
with the ſame Reaſon I obſerve, that wikhy theſe Butt 
Beers are loaded with Hops, without a ſufficient Stren 
in the Drink to ſheathe their acrimonious Points; 
Liquor I ſay muſt conſequently be very injurious to weak 
Conſtitutions, whoſe Stomachs are leſs able to bear their 
Sharpneſs; and what is worſe, It muſt go very hard with + 
ſuch, when, on a Road, they are fo unfortunate as to be 
| confin'd to ſuch Liquor in a Publick-Houſe, which ON 
Woo PE TORT bs: rats; OY 
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. in all reſpects as I did my firſt Wort, and ſo receive off 
forty- nine Gallons, which . thirty-ſeven I had before, 


33 Brexwing us a au- ot a ure bara. 
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. Brewb a re 150 a Huf o Fals, 
| 2 freſh Malt, La a Ld eue, vos 


fl of — 9 dba which I heat til it is 11 — — 6 
boil, but not boil : This I put into my Maſh-tun, and run 
ten Buſhels of Malt very leaſurely — the ſame, keeping 
it all the while ſtir'd by a ſecond Perſan ; which when it 
is ſufficiently done, I cap with the eleventh Buſhel, and Jet 
it-ſtand while I get another Copper full of boiling Water 
as faſt as I can; N allons of which T put into 
my Tun and maſh up, covering all with the twelfth 
Buſhe], Then I immec ately add eighteen Gallons of cold 
Water ,to thirty-nine of hot left in the Copper, and get 
it into a bailing Heat againſt all my firſt Wort comes off; 
which after it has Rood two Hours, I ſpend and 
boil ãt with two Pound of Hops, (firſt well RA HRT (gk in 4 
roomly Canvas or ſuch as 5 call ſtraining Cloth; 
and at the end of thirty Minutes after it has begun 40 _ 
boil, I take them out, continuing the Ebullition till tie 
1 Wort breaks enough, when I directly it intg 
Coolets, and there have about forty — 2 By 
= this time, my ſecond Wort is ready to _ into Ts 
that I made by maſhing up my Goods with the ſiſty- even 
Gallons of boiling Water, and letting it ſtand three Quar- 
ters of an Hour befor: I diſcharged it. This I boil away 
with two Pound more of freſh Hops in the Canvas Bag, 


conſequ 
comme 
but ju 
it will 

Seco 
further 
Steam. 

Thi 


5 me eighty- ſix, that will (allowing for after Waſtes) 
be about a Hogſhead and a Half of Ale: And laſt of all, 
I maſh up with thirty-ſix Gallons of cold Water to ſtand : 


three Quarters of an * i 2 then boil it with all m 
. Strong dripk | 


1 Matt, wi e on 
rrong-drink Hops, about an Hour, and a Half, = . 
Le about rwenty-ſeven. Gallons or * a . off 
for TY "\ 

1016 mne 


"Oper 45 * b ſame | es 
go. 


We may obſerve, that the Katkor df 190 RN | 
Opinion, that che Water js hotter and more capable f 
ecra&tin the Vertue of Pale Malt before. it boils Alan after. 
For in this condition, he fays, it is more Joaded with f 
Particles than when raiſed to the State of 
rey its Parts are more broke and divided, and fo. — 
more open to evaporate the Particles aforeſaid, 
Amit 100 much of the 'circomambient Air, which muſt 
conſequently render it cooler than before ſuch Ebullitian . —- 
ment And further to prove this Aſſertion, if you do 
but juſt dip your Finger into Water, Joſt before it vous, 233 
i will bliſter, but when boiling it will not. 33 
Scondly, He here caps his Malt twice, che better tor. if 
e ahet Buneſs. in hund, by e the Heat e 6 
deam, and is a good Way. | 
Thirdly, His boiling | the Hops. 1 in a Canvas, "muſt: cer⸗ | 
tinly give him the Satisfaction and Benefit of aqjuſtigg. 
de time of fach Ebullition, and alſo by it 185 the great 
Advantage of boiling the Wort till it breaks or curdles,, 
Fourthly, But above all, he brews his Ale from Malt. 
and not an bed which muſt certainly Joad ſuch I . *- 
nith the pure Saccharine Juice and lively Particles of he 
Grain, which are here obtained in their natural 7 4 1 
On the Contrary, that Ale which is Lek only. „ 
Goods. (i. e. after 4 firſt Wort is run off che M 1 
conſequently be NE; ape un e AS hay 
r marked. | 
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warter a — 
or more of China- root thin fliced, and 2: Quarter 
of a Pound of Coriander-Sced bruiſed ;. hang theſe in x 
Tiffany or coarſe Linnen-bag in the Veſſel, ill; it has done 
working, and let it ſtand fourteen Days before you bottle it; 
tho? the common Sort vended about Town, is nothing more 


(at beſt) than Ten Shilling Beer, put up in ſmall ſtone Bot. 


with a little Spice, Lemmon pee, and Rare Sug, 


To make an 4 le. that. will. taſte lj te Apricot-Ule 


Take to every Gallon of Ale, one Ounce and a half of 
Wild Carrot · ſeed bruiſed a little, and hang them in a Lin- 
nen: bag i in your Barrel till it is ready to drink, which will 
be in three Weeks 3. then bottle 1 it with a lil bor ok, 
* Bottle, The 

7 HCV. 

'T ake to ewelve Gallons of ftrong Ale, eight b Pour of 


kak Beef, which muſt be cut into lee Bits and half ſtewed 
with a little Water; and when it is cold, let the Gravy be 


put into the Veſſel of Ale, the Fat being blown off; then 


let the Beef with twelve their Shells being only 
bruiſed, but the Films not broken, a Pound of Raiſins 
of the Sun ſtoned, two Nut a little Mace and Gin- 
ger, and two Granges cut round, be put into a Lipnen- 
Bag, and hang it in the Barrel before it has done work- 
ing; put in alſo two Quarts of Malaga-Sack, and ſtop it 
up; let it ſtand three Weeks; then bottle it, and into 


2 * _ a Cloveand a Lump of Sugar, 


wy  Cowſlip Ale. 


Take to a Barrel of Ale, a Buſhel of the Flowers of 
e 5 out of the TR and 123 them into 


you 
\ ' 
o N * © 75 p * 
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. our Ale, when it hath done working, looſe- in the Barrel 
without bruiſing, and let it ſtand a, Fortnight before E 6 


5 bond Kt and „ n 8 a > POP ugar- '' 
„ 1 e al i 


nd Take two | Buſhels of Malt, and A ic low Ark — 
ter e _ 
1.4 MW the Wort is cold enough, put it up into your, Veſſel wih - 
one ga little Yeaſt, and the Juice of three Quarters of a Peck of - 

it; WY Blackberries full ripe, and ferment op all together; When | 
ore it has work'd ſufficiently, ſtop it up cloſe, and at ix | 
ot- WW Weeks End you ny N 0 boy 1 in 3 Dee 98 * 
ar, abi to ö 555 


le. Cc . „ 
AY Take n Cock of half a Year old; Kill kia and traifs* 

vil him well 3, a De ak into a Cask we Gallons of Ale, 

1 to which add Pound of Raiſins of the Sun well | 


* N ſton d, waſh'd and dry*d; Dates ſliced half a 
ound; Nutmegs and Mace two Ounces: Infuſe 5 ©. 
„Dates and Spices in a Ti. of Canary twenty- four Hours, 
of W then boil the Cock in a Manner to a Jelly, till a Gallon 
ed WW of Water is reduced to two Quarts ; then preſs the Body _- 
be ot him extreamly well, and put the 2 into the — 4 * 
en where the Ale is, with the Spices and Fruit, adding a ferm - 
) Blades of Mace; then put to ic half a Pint of new Ale Yeaſt, 
ans and let it work well for a Day, and in two Days, ou 
. may broach it for Uſe; or, in hot Weather the ſecond | 
L. Day; and if it proves too ſtrong, you may add more Þ 
. plain Ale to palliate this reftorative Brink, which contri: | 
* WF utes m to the invigorating of Nature. 5 


Take a 1 n 47 this art * ſtre geſt Wort, 1 
of by 1 in the fame one Baſhet of RES) derberrics full 
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= fra off, and when "cold work the Liquot 65 in 8 (16; 
= fee zal bee i in chen Tat or Tech f after i dana; 
= has Jain in the Cask about à Tear, bottle it and: it will be them 
a moſt rich Drink, that they call Ebulum, and. has” bay u wa 
often preferr'd to Port- Wine, for its pleaſant Taſte an lied 
healthful Quality. — N. B. There i is no occaſion for the Reſide 
Ulle of Sugar in this Undertaking ; becauſe, the Wort han peha 
Svength and Swertneſs enou 85 its ſelf to anſwer that i 1 
end; but there ſhould be an Infuſion of Hops added wi beir 
de Liquor, by. way of preſervation and refiſh, Sone bre t 
| a 277570 a foal) Bag ot bruiſed Spices in the Veſfl I POI 
You may make a white S wit] Pale NOM and be tt 
white EI ctberries. |. 1 2 0 haldjr 
broug 

or a 

mixec 

N SL by 7 > know 
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1s A Ale chart have j aſt Page of” in my int Pur that. 

I. I hall here write a further Account of, in order 10 pebec 
{forth | its Excellency, and pave. a Way for its general Re- to We 

. ception in the World. To this end I write wich an ag ver 
Pen, by che Inducement of the beſt Qualities beloogy W Coloi 

2 Publick Liquor, viz. Pleaſüre and Health, .. only 
ſixty Years ago (as far as I can learn) this Drink was 2 it wa 
invented at, or near the Town of Plymouth,” that lies on fore 
the Qurfide of Devonſbire next Cornwall; A Place with is off cl 
Dock ſo populous, that it was thought to contain near as good 
many Inhabitants as the City of Exeter, though: that had four - {ach 
teen Pariſhes, this but. two, and the Dock part of a Thirds paret 
rich in War and poor in Peace 3 for when Trade vas to pa 
moſt flouriſhing in Queen Aus Time, there were above fon 
ſix Goldſmiths Shops in it, well furniſhed. This Liquor W fant. 
is brewed. from Pale Malt, after the beſt Method known BW Hou 
in the Weftetn Parts of this County; and as it is drank the | 
ar n in — by the beft of that Town, ie tt is 
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28 Arg 95 Beginning to oll 
them as, curious in tb Ir brug Mrs 5 FO 5 
1 Wh e e 


u making her Butter; Zang: it 18 3 
ſillied by Dirt, and a ealily. preier? 
Beſides, 1 5 their  Slurtiſhneſs, Wo 1 


erhaps, than in ap. Other 1 N. £ng! 
oy Town chere 125 few. or 90 Mats, on 


o their e 0 i al Marble; Ar 9h 
one Wy fore their Repolitories Bei Ve. Bee 10d, . are g 0 9 
16). expoſed to the View of their 105 ho may palſi 
aud be this Liquor) fermenting 4 a Row of carthen Stegs 

1 about five ; 1 Gallons each: And, thondh 
ort is brewed Hoſtels, the 1 Is 


8 ens on oy. Og 2 * g 
| or a Compo tion (as e 0 4 er 1al 
mixed with the Whites of ES But as this is a N 
known but to few, it is only | gueſſing, at the 4 Tor : 
about thirty Years 480, as f ami, informed; there were on- 
ly two or three Maſters of, the Seeker... who ſold it ht *8 


e {ll Yeaſt, at ſo much for 4 certain Quantity f and. . 

chat i'd time a new. Brewing of this Sort of Ale 1 15 0 
0 peoed: A great Ball or Tee it was: generally ſufficient 
i 8 Kip or five Steens of Wort, and convert it Þ woos. 


ery clear Body. into a thick Fermenting one NEAT, he. | Bf 
Ges and Confiftenee of Butter d-Ale; 7 then} 4t: Was +; 
ooly fir ro be uſed 3, for if it was let alone to be 11 „„ 
it was rejected as nahe worthy of buying and f 3 
ome out of Curi 72 5 kept it in Bottles, 3 E it 
off clear, and 5 1 of it. Flip and other Compoſitions. very. | 
good. Now this White Ale being thus fermented. 3 into 
luch a groſs Body, becomes a Sort of Chyle ready. re- 
pared. for Digeſtion in the Stomach, anck yet ſo-Liquid 
to. paſs the ſeveral Secretory Duck of the Animal Syſtem . 
ſoon enough to give room 1 Supplies of this ple. 
fant Tippe, even at one common hap. 5 in a... Publick | 
Houſe : For though this Drink is not ſo thin and clear a, 
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85 brown Sorts, et by its new, lubricous ſlippery Parts, 
Lis ſoon * * of the W Ara and notwith- - 


9 


255 * 


> „ 


4 
FX 
© * 
- 
41 
* 
iS | 
3 41 
* 5 
: 
111 
13 44 
KS 
28 
{ 
7 V I 
Fl 4 
2 
L . 
17 
1 
. 

5 T 
tt ; 
£4 
4 : 
* 

i 


2 — i 
r 


Ez! 26. Bs "Berne 3 mme: A., 


Koning ſuch Evacuatiors, i it leaves 2 very nutritious 

ind it in the Body, that brings it under a Juſt N 
THI for geren and recovering thoſe who are not 
700 far gone in Conſumprions ; and fie eier would be 
of extraprdinary Service to labouring People: In ſhart, 
this famous Lie quor is of ſuch a, falubrious Nature, as 
*renders ita moſt ee Drink both to the ſedentary and 

.aQive 8 wy ich. 8 y ſhows the tranſcendent ( 
'Iity. CU hite-Ale, beyond all other Ul 
Liquors . Fot who dare, nay who can make fo 
freewith any new Beer or Ale, while it is under Fermen- 
"ration, as with this, and that by Reaſon of the poiſonous 
"Quality of the Yeaſt; and the fulſome, nauſeating, unwhole. 
ſome Nature, that fach working Drinks are en owed with; 
whereas this invites one to drink it as faſt as any of the 
common brown ot pale Ales, and at the fame'Time ad- 
"ralniſters to the Body ſuch medicinal Aſſiſtance, that no 
oe 'Malt Drink, 8; ine, nor any other potable Liquor 
How in Uſe, as I know of, comes up to it. not only for the 
atvrefaid Intention, hut it is likewiſe uſually preſcribed by 
Phyſicians, as a Remedy in the Cholick and 2 — by ie 


7 labricatipg, diuretick N. ature; and tis the beſt Liquorin the 


Wotld for a wet Nurſe to drink for increaſing a moſt nou- 
ung Milk. Its ſtrength, alſo is fo great, that though it 


: is drank while working, it is as intoxicating as the com- 


mon Ales or Beers; for by the Time à Man has drank a 
Quatt or two to his Share, he will find it enough to go off 
With; and if any one thinks fit to make 14. nger, (as 
is often done) it is only adding half a Pint of Sei with 

a little Loaf · Sugar and Nutmeg, and then it will not only 


be frong; but very pleaſant; and ſometimes | ny. 


a Fault; infomuch, that ſeveral have been inticedby i its Jul-, 
cious, ſtimulating Taſte, and cordial gality, to 2 degree 


of Extravagance, by their oy frequent Expence of Money 


and Ti ime in the Enjo of this delicate improv'd 
Ale. To all which, T ſhall add the Opinion of an 
el Phyſician who has drank of it, viz. I take 
the Devon/dire White-Ale to be a very pleaſant nutitrive 
e apd well fitted to paſs the kveral Secretions 2 
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the Cad dy 3 not "6h 'by its ke ai th, 
tatify'd, adheſive” Particles from 13 e | 5 
the Vegetable, but its being drank in 5 act 
zorceable, brisk, and ſmooth State, . in "Taſte ot. 


7 firſt. Nutriment, Which certaialy Tenders'it eaß | 


Concoction in che Stomach, apd being moderately 
it may 2 7 8 A 1 0 in 12 its oy 0 dier 
Wente e „ "HY" "T0 


4 > > \& #4 
2 £3" - #- "5 


7 4's Scheme fo hoe: | 11 eee, 1 
1 4 new improved Method. . . e 
. 
on ee bine Wort, by 1 : 
Straw-dried' Amber-Mal, Jul 440 3 pry ſott, un- 
ning, or rain Water, in Degree of Heat, that, 
js, Juſt before it ag 1% ry "Toget ther. no no re 
than is abſolutely; neceſſary to keep from Balling, Feines 
it ſtand under 8 of freſn Malt its due me in 4 
double Maſh- tun; I mean, 2 leffer One, put into a Ar . * 
285 the Former to be exceeding {moath Withinſide, a 
ave four Feet, either fixed or — e in. 8 | 
with a proper Braſs-Cock, long enough in its, rel 20, | : 
ſcrew through both: their Bottoms, and a Strai 
faſtned to one End every time it is ud ;.or,, whichis bet+. 1 
er, the Inner- one to have a falſe Bottom as in the com.. 
7 mon- Way: The Cavity or Diſtance between che Tuns 3 
ſhould be from li to twelve Inches or more, a 2 00 = 
to their Size; their Tops to be of an equal Height, and, 
to have another common Cock to fix in towards the 8 
tom of the outer Tun, to draw off the Water at pleaſure; 
pouring boiling Water in ſo as to encompaſs the inner une 
very near as high as the Maſh: Then when the Wort is -j 
let go, to receive it in a Gooſe-quill. Stream u goed Ag | 
new 7 Hops well 'rubb'd Y the. Hands, crting * 
| 2 | 


bi 41d at che fre Time put into it three! a 


ii 3 Mm ip 7 . 


- 


* Yiu x 8 18 
99 rubb'd I 


arthen Ware, ſuch as: w 
be ngk the whole, Manage: 
ment, It Fe woold be wc the better) wherein, is a 1 


od freſh Yeaſt, and mix them well. 
Tis ter + SP ki 


Into your Barret, 


thorough] jy Lin and dry, and let 
fe run as fine a8 Bo Mble upon it, till 
the Veſſel is full and the Whole well mixed. After a due | 


Fermentation, put away Nhat has Wörk'd out, and fill yp 
the Veſſel with the trtoſon of Hops, as 37 8 directed, 
ſtopping it up as cloſe às thay Ye © cepting the Top. vent | 


ö hole, in the uprig Cb where it work d Ny 


er which f aſte a Piece of brown Cap. paper, and fol 
remain, tl upon Pegging it at difcretion, you obſerve ff 
_ comes fines Then, if ou would keep it longer, have Rk 
_ afiother Veſſel of the fame Size, into 5 which rack off 6 


p ach A heat, and one of whole malted Horſe-beans fred 
mM omtheir Hulls, or Ne ab Ren- after this Manner, viz. f 
Tale 8. 


Beg they wou 


For UK. 


+ 


very proper to have s ling, 
f Co opper and welt a i, nh the d 1 


lis new injproved Mees 2 K. "oi 


br pot, Wide at Bottom asd. narrow at 
In the Side; having, a Strainer neut to 
2: Scre = Top to it 5, e 


put your Hop, being firſt well 
ak. 5 1 5 Ley 


xr af an,Quoce. to four Pounds, 
fir Water as will over them well; Letat. ſtand all N 


ng cola, cen d all the while z) then pour uff the clear- 


Drink, without /x 


damaging. the Head of it. 
The Reaſon why 


I deviate from the common 


zinous our Malt-Liquors ate, d much the moers are 
homogenaus, and better adapted ' to: paſs che fe 
cetiqns of the, Humane Bodys and: 


Place I obſerve, that long Maſhing (as comm 
ec) tenders the Wort liable to ſeveral Accidents, eff 
f dine de the en the Tear it:ixiperform'diany 


ted, ther dun and. regular Dogiee: 


Vertue; paw; by: long Maſhing, . 


8 Eg mither hot nor cold, it is the mere cxpoſed. 
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as. oh wich a 4 7 
Head to ſcrew one 5 
rubb'd be> - 

Sabel Tatar, ( 
of Hope ad as much, - 


ald, and the next Mqtning ſet it over a gentle P 5 : 5 
p boil up; take it off and let 36 ſtand tili cold (che Tops. 


Liquor, withour, eite through, dhe Spbut, which in, 
nediatcly pour gently inko dhe Veſſel, by the Help ef A 
bug, narrow) {poured * to reach dayin into ae c 


rboleſome; Therefore this being our Buſineſs, To te lt ; 8 


ob N ö 5 


1 he Drinks.” prey 4 N do 1 Be, TE | 
ent; — EY, = | 
parity) that | cauſes the Grain | —— — 

Principly gets the Aſcendant, and ſo chills and antes itz . 
4 to bring, on this vicious/Property,/ which, the Junger it!: 


tun, whoſe guter Part by being filled? 

"th boils ; Water as ſagn as the Mah is ſet, o facili , 

00 0 e 7 way of Balneum Maria iam gs 
| ore 55 


Way = ; | 
ewing th that it is a-Jullly. received! Maxim:among tha 
rot Jodieious, chat the mere light, pute, ſoſt unk 
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T have zecommended this new Method ug "1 | 
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Þ before the incircling Water is cold, the Wort may be Jh 
go: And in Winter eſpecially, this muſt be of conſiders 
ſervioe, becauſe you m y keep che Water in what Degrs 
_ of: Heat you pleaſe, by running it off as it cools, and 
till adding more boiling, In order to this, vou ſhould 

have two Coppers'employ*d; to be more certain in the 
Heat of your Liquors, and to expedite the Performance; ; 
Which is a Matter of no little Moment, ſeeing it is fo 
eſſentially neceſfary in avoiding the afbreſaid bad Acci. 


dents, and procuring a pure, ſound, vinous Wort. "Again, 
boiling 'Malt-Liquors, though 1⁰ cuſtomary, (in my 
Opinion) fruſtrates our E ation;  informich, 48 it cer- 


tainly hardens and thickens them, which is one chief 
Reaſon why they are commonly allotted ſo much Time 
to digeſt in the Veſſel, in order bal and divide their 
coheſive mummy Particles; which are much better Pri- 
marily prevented ne boiling the Wort at all, notwith- 
ſtanding the Objection, That without boiling, the 

15 Liquor will be raw and not keep: To which I anſwer, that 
L has before received doe NAaturation in the 

it acquires in 12 Vegel by Fermentation ahd 
Age. And as to its being more liable to decay; it is cer- 
| rainly, x not the Boiling that preſeryes Malt-Liquors, but their 
Spirit, "which: is obvious to a mean Capacity ; and could 
we poſſibly extract the Quinteſſence of the Malt without 


a | 266; I ſhould mach rather chuſe not to uſe any Heat. . Laſt- 


ty, in order to enjoy Malt-drinks, that are to be kept 

# — Time, in = „fine and mellow Condition, I have 

or ve ſſary to free them (as ſoon as thoroughly 

fine i in ** Veſſel) from their groſs Sediments, 

7 — — Lee, which, from it's yeaſty Particles, &. 
never fails more or leſs to damage ſuch Drinks, eſpeciall 


= le, Sorts by induciy 


; to fret and become foul upon A 
5 — 14 A Je ge artificial, alcalious Com poſition ſubſti- 
tuted in its 


much perierves andy ee, the I. * 


105 it is 


* into. 


ä 


an a and rendring them. 
teration of Weather ; 


prevents theſe bad Accidents, and very 


Se ts aftrats oh eat Ad 
ufng the Hop in. a (loſe "Hah « {nat botling 
N wes wh r Le a leo er 
By this Lene i my lt in « 4. Nd Mü to omit 


by all pap ane & I think. it a very Capital 0 by 
y 0 oy Spice wr of ts aroma, is 5 


4 
72 ” 


and ee 1 e Lo contrive a Way Ghar I have | 


tire, is, which re Mbly Fg where there is. an 
open Evaporation owed the Hop; and though I e 5 
all along hitherto in my two former Treatiſes encouraged - 
2 ſhort Boiling of freſh Hops in order to. N Fe 
this great. VAL, yet belicye me, it is only doing the Thing 
in part, that even then is a thouſand * imes 1 8 "= 
be "Alch , uhwholeſomg,, old Way of boiling them two of 
2 Ours 5; Which as I have remarked, never fails of, N 
egg the. Worſer and loſing the better Part of this 
fine Ingredien Me, S0 be 200 like the 2 5 of — 5 
Things, may ted as I can prove by n he 4 
ples, of Wich! the be follow ug ſhall face, US. . 
certain Plant call'd Dan or: Wild-carrot, Whit _ ' 
plentifullyin ſome common Fields, art ah with; 
2 bunchy Head, in the Shape of an Onion in ſeed; and is 
brown good part of the Winter ; the Seed of which, is 
a Cage, and has ſeveral other excellent Qualities a. 
particularly two, one of a bitteriſh, and the other of a 
peachey Savor : of which Seeds take half a Pint and 
boil tens in a, Canvas-bag in a Kilderkin, of Ale- Wort 
half an Hour, and they will not fail to give it a fine Re-. * 
liſh, and keep it found ſome time: But if you take the 
ſame Seeds at the End of. that Time, and ſqueeze them 
into the Drink, there will come out an unſufferable, ill pa- 
uw oily Toi, that will ſpoil all the Liquor it is mix- 
ed with. The fame it is more or leſs with other Vege⸗ 
able, the I F 


in an Feen ſame Man- a ö 


exprenged) ro confine and, preſerye its noble Quality-enr | 
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ig Ba, 125 was EE f 1 8 911 1 in 7. 
Eis Brandy, fo as tg fender it Artie ner) 
'u The following; Method, Viz. to hang 4 5 prey 

e of 'dty Florentine Ofrice-Roor'by 

10 „ or otherwiſe, in the Top. Part of an Aal 
- 80 2 45 the. boiling” Liquor may not roach os 0, 755 
55 e pit or Water fo. wn off, a fine; a „ agreeable, 

 Ratlhery, © wur: Bur if 0 Teh 

| ns e Liquor "it will have 


gone of this delicate: Quilt, 
| hereo KS rate it with a very 2 le, 
her Tafte. So likewife, if if yoo. 23 
cat in Slices! in a fitrle £5 274 ge e 
Se Foo, " wilt md LED 1 hut 1 75 con- 
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$ in Warr, t bi led F add” the Plowing AR tre 
' Reaſon... A Piſtiller boiled off x Brewing of ſtrong Wort 
mn bis Still, =w_ for an Experithetit, 25 ſoon as he 18 5 
3 in Nr Hope c 0 on Deren, and there catne off T 


ling the Copper pot FT ſctew Kd 4 as 1h 
fore defcribed”; ſuch may have one made of Tin 
thereof; or 1 would, advife vou 'firft to, rubs ar | 
"a put one, two, or 0 ountds of . Hops, 10 he 
Ste. of Taftar e 285 allowing 


room 


io od | 2 
it Bottor and norrow 1 5 5 3.00 12 pour fo milth- | 
g Dm Water as will wet LOT them. DIG 2 205 
that a Quart may be got off each Pound, and ind- 
mediately ſtep. it p WI A Cork, or ſome ether n OO / 
lag aſt the Srl By, that none may ma make 6 
Fire, and . it boil 4 bw 
till th 8 


then remove it and 


pour t the. over Ligqui 


weak E 0 181 one That though The 
here. recommended W Vater rarher chan Wort, Jet e 
| one is at. his Liberty to. act as he e and 
Trial, 1. believe. 7ill be convinced, that pure ſoft Water 
| beſt Me ruum or Vehicle. 10 * enattate, It 
Or þ Part of ths 
d by. the Salt 
ry Whole 
"the 1 of "bach | 
Hed or other. yur 
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P gpitit intire, which if mixed with the Wort * I 
e afterward, fermented, in courſe there will be a great 
"0 - Expence | of thoſe Spirits, wh Py alter a "I 


* THY * ered, „ 4 "= 
"Afar her Account of Brewing Nati, I 
5 5 1400 deirhout Boiling. 6 


4 


2 1 dot 4 Book, Page bs; 1 81 wrote 12 
4 Ny on andyet think axes. del Obligation 1 to 
enlarge on the {ame Subject here, by further recommend. 
ing this advantagious Method to the World, as' he- 
ing very profitable, pleaſant, and wholeſome, A Mil. 
1 near Chelm gord in Eſer, is famoug for bre wing 
1s Drink after this Manner, that he makes ſo ſtrong 
to burn if thrown | into the Fire, and is always 
ne. - is Way is to boil the Hops in Water, ar 
: 75 — are ſtrained out, he puts that Water into his Tun 
for the firſt Maſh; and if } he has occaſion for more 
hot Water, he balls freſh Hop: ſträins - them ont, 
and; puts the Liquor over the Goods, as he did the 
firſt time ;.. becauſe the more terrene, and feculent Parts 
of the Hop commonly extracted by Epullition, are by | 
This Method as it were filtred out, 8] left behin 
125 in ite Grains ; for there is a A Contact be. 
the earthy, Phlegmatick Parts of the Malt and 
2 ps, = ſo e. Contr, as the Salts of the Yeaſt ſoon- 
. er, joyn. or have a readier Contact with thoſe. of che 
_ -" corrupted. or fermented Grain, i. e. Malt in Wort, than 
| They do wich Moloſſes, or other Bodies that have not 
moe or leſs undergone a Prefermentation: After chis 
. he, cools. his Wart and ferments as uſual, but N M 
Hboiling it at all. And alſo in Hertfordſhire, .1 
- know a Man that has brewed all his Drink for his 
"Wn Family many Years after this Manner, with great 
putation, The ſame likewiſe I found practiſed at Froom, 
Auch ſome other Parts of Somenſelſbire, and is certain- 
ly an excellent Way , Provided, this can be done with- 
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ol  Matt=Liquty: bene Beleg 0 3 
1 Wiirnfore: inſtead of boiling them in an open Copper, 


they. ſhould be infuſed or. boiled under ſuch a confining 
Cover, as will ſecure their Vertue; „ then if they are 
3 ſtrained ou. and ils ke 2 —— the Mak the 
| Yor: yi y:; be. 8 
BN fever Ka l 0 do, becauſe be u le. | 
thus 1 y preſerved. Wort is better for not being 
boiled, becauſe boiling thickens and hardensit; and Water 
alſo by evaporating the/lighter, ſofter}, and more pure : 
Though I can't ſay that any Spirit evaporates in 
Hs Wort becauſe if the Grain 18 o opened as 90 Emi: ; 
1 in Malcivg; it is thoroughly” loſt in the wa- 
| and: , as was fairy ' demonſtrated -by «the = 
; 5 o the Still above ate in the Account 
| 


of 1 TU TR Alſo the cominon-Objetion. „ 
; raw, and not fit for kee ping, I — . 5 
obviated by: e that it is not boiling chat ma- 
uates and preſerves Malt-Liquors, but a right. and 
die Fermentation, and its Spirit; which is likewiſe fur:- 
I ther confirm'd by the Practice of a cettain wealthy: - 
I Virtuoſo near Briftol, who conſtantly brews: his Ale an! 
Table-Drink without. boiling their Worts: and, in his 
orn Words, He ſometimes keeps his Ale near twee 
25 Months, and believes boch to be as good as any f 
hi Neighbours: Notwithſtanding he is very ax abi 
in another Reſpect, hich is, that he never puts Hop 
- any other Bitter to either Sort, and affirms it 60 
"I and wholeſomer without; cho he er- | 
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Nor I am to account for * Me- 


TORT i the a, irituous , 
 obtain'd by Infufions and Waſhings of hot Wat, 
thar: ye . with the Grain, one, two or mom 
Hours? which gradually opens the Ports, w it the 
more freely imparts its. Virtues by the turther' Afiftance 
of a Cover of freſh Malt, which here prevents the 
Eſcape of the finer, ſofter, and teſt penetrating Piru 
of the Water by Steam, and cauſes a more equal Dif- 
tribution of them throughout the Body of the Mah, 
by a due confinerhent of the Heat; — being ſwelbd 
and ſaturated to its utmoſt diftention, returns / the over- 
plus Liquor laden wich the fivect, balſamick, nouriſhing, 
pleaſant Parts of its Flower, and ſo continues to emit 
the ſame. in a regular Tincture, by the ſeveral La 
dings over or Waſhings that leifuraly follow; and are 
Conſtantly: diſcharged by the Weiche erging 
all rho Juſt Quandty iv got e in 4 fine. an 

3 Now to &zjc „ delicate emor 
ſo obtained. free ol — ith Waſte, and 
in its utmoſt Purity, is the of this Part. To 
this End, I. pur fteſb Hops firſt rabb% well between 
the Hands into the Tub under the Cock for the Wort 
to run on, all the time it is Were k. off, and when 

I hwe my 2 of firſt Wort empty the Tub 
of that and the Hop, ſtill continuing without inter- 
miſſion my Leakings over and wars M out on ano- 
ther Parcel of freſh Hops for my ſecond Wort; and if 
. after Mat fal) Beer is to be made, more freſh Hops 
ſhould be employed fo receive it all the time it comes away : 

And when I have got poſſeſſion of a genuine Wort, it i 
to be managed as E and as hereafter I ſhall direct. 
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. Of Warts 24d. Heir, Improvements 


FM followed, in ſuffering} che Wort to lye in he 
dpen, broad Maſh-tun, and Underback of my great 
Brewhouſe an hour and a half, or two hours, with. 
out ſo much as a Hop in it to ſecure” its innate; ten- 


der Virtue, or Sweetneſs, a d prejudice from 
corrupted Air, 
of a Wort by 
—.— over hot Water oc the vaſt Benefit © that, 


[ime, Utenſils, Heat, Eg 
the contrary, the Methc 


it receives, when intirely preſerved in its pure, natural 


State ; as by ſuch quick - Difpatch, and the Tincture 
of the Hops it fly does. For it is certain, that 
both theſe ee potently oppoſe and reſiſt A. 
eidities and other ill Qualities, which often have prov- 


ed the Bane of humane Bodies, and in their Room 


maintained Malt-Drinks in a wholeſome, pleaſant, mild 
Condition from their firſt running out of the Maſh: 
tub to their laſt Conſumption. Which Management, 
is alſo much better than that practiſed by ſome com- 
2 Brewers, who to ſecure all fas, lay a good Quan- 
ty of Hops in the Hollow 8 tht falſe and 
fed Bottom of the Maſh- tub: But by cheir 8 N 


are wrong in ſo doing, becauſe here their Hops . a 


obliged to lye the whole time of the Brewing, "which 


E. 2 muſt extract the foul, diſagreeable, earthy 
Part of them, and do the Drink great Damage. For 


herein conſiſts the niceſt Point in extracting the Vir- 


tue bf any Vegetables,” Minerals, Sc. eſpecially ſuch as 
g Digeſtions; firſt, by a rt Men- 

firuum to obtain, and afterwards to preſerve their fine 
Purer, ard better Parts, ſo as at the fame time to 
avoid their more grols and terrene Qualities: In this, 
I ſay, conſiſts the Perfection of all ſuch Artificial) 


require ſeveral 


Spirituous Liquors that are to be procur'd by Infuſion,” 


. Decodtion, Cc. Thus, Take a common Fire-ſhovel. and 
heat it, then put Coffec-berries: on it, and heat them 
alſo till they ſweat; while this is ** ſet ſome Was. 
ter over he Fire in a; Coffee - pot, when heated; "throw , 
it away, and dry the empty ot on the Fire; then 
a the Powder of the heated) Berries and Put into nh 
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varm 1 and immediately Water heated. under a 
cloſe Cover and juſt before it boils, over it; 3; and 
then- this previous, gentle Heat by the pteſcnz = 
miſſion of igneous Particles, into the 7 the B 


fes, will ſo diſtend and divide them, as 30 cauſe gf 5 


much readier to communicate their purer, and li 


parts to thoſe of the heated Water; and. in 3 


four minutes ſtanding cloſe cover d Will afford a plea- 


has, ſtron ng Liquor, without partaking any pf the — 


„ groſs Fart of it, which the common Man 
ala yields. more or; leſs. by uſing the Fer 


boiling 401 Kanding 18 the . e n e 
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11 420 «33 
37 this Way, a, a late Writer obfrves; $2.8 1 
files of Bodies are extracted, which are more light th: 
the terreſtrial Ones they proceed from, and that by a 
certain Menſtruum that they intimately mix with. To tha 
end, a gentle Fire is commonly uſed, that the | Cor- 
puſcles. which are; moſt volatile may ſeparate as it ver 
of their own accord; for a fierce Fire forces out che 
Fxces as well as the finer Particles; and if it 4 
not abate * the Strength of the Liquor, it will not 4 
of fouling, it; according to which, Rules, ys he, 1 
may be Practiſed a Sort of curing ftrong, Worts, thus, 
vz, Put your Wort into the 8 5 and on it ft 
z blind Head: that may . be... dole ly ; ſecured: with..a 
Paſte, which by a moderate Fire may be digeſted 


Twenty, or. more Hours, with a ſufficient Quantity. of 


Hops, or ſome other Ingredient inſtead of them, after _ 
which it may be fermented: as uſual. . By this Me- 


mod, either Malt, or Treacle Wort, is aid to be 
brought into an excellent, drinkable. Condition, vin: 


out diminiſhing its Spirit or fine Part. But I can't 
170 in Sentiment with him on this Account, becauſe 
Y this long, cloſe Stewing, the whole Power of the 
op is incorporated with the Wort to the laſt de: 
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© becauſe there is no ſeeing. 


eee 


wich many ill Cofniſeguehe 


ben it will bo 
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25 1 have before obſerved: Beſides, the Wort hee k 


heated or | boiPd' in the dark in à very blind Nan. 
her, and may thus obtain too thick a Body, which wil 
us Oonſiſtenck which al 


it has 


by being afterwards boiled on tap 
he eg Of KO 4 am reunite and beam = 


; as: it was before it 1 
muſt 4 — it this Operation, eat 


. 


be truly adjuſted, To that the Wort and Hop may de 
3 5 to a true Criſis ander Cover, it, is an excellent 
67 ping in the Steam 


Way, and Tam a Voury ry for fach keepin 
ort; though there is an Objection made by * 


| tha the Wort can't looſe any "Spirit in bo 
ey Fi py 


, becauſe the Liquor was never yet 


is 4. anſwer, that though a2 pt can't be . 
yet its certainly 'true 


from Wort, till it is fermente 


9 char the ſofteſt and fineſt . Ke of oo. 3 
Wort will fly. 8 in E * 
8 1 85 neceffary to incid 


boiling, 8˙ 
nd Glee the 110 
the fermented Ligue, and make it healthful 
* Therefore I think this fame Aurhor 


y of 
in the right when he adviſes, chat as ſoon a 
la 


and Hops ate, put into a „ there ſhould 
rge "Dlind Head fixed on the ſame, chat x 1 
ated fo faſt as nothing can evaporate; Then gent 
the ſpace of one or e as the Strength 
your . 1s; then remove the Head, ſtrain the 
„and the Wort into a Cooler, fo, fa 
ie, you have a Liquor in which is the full Vine 
the Grain aud I But in wy humble opinion 
has not hit the Mark yet; ; for though ſuch Con- 
ent preſeryes the Stam, and ſome Virtue of the 
ort from flying off, it is an obſcure and | uncertain 
when the Wort breaks 
por an Opportunity of out the Hops ind 
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So that I am of Opinion non less than four or 


By. 
| Ming bok 15 5 20 1755 and that by only 1 torn- 


fe at any time in a little drawn Wort, 
dition all the keit is = is- 
the Brewer, and much 


1 _ 10 
1 heard another did i 80 n © 
vas reckoned the * N. in e Cou 


lived in In fine, Ea bf. this new Way mut de 


w the! raten commer Mode” of of tying Na (vr ® 


5 dee — ee 1 <. = 
wel. To which End; I advance,my Notion pe | 
ws In e e e * — thrpugh 
n happen ioreghs Cue n © . EF: 
confining the Steam of Worts alle th boiled, * 22 
anſwer 1 which he told me he bag attempted 3 

yery thing, by faſtening his two. wooden © Doors) Jt 

bore che Curb of this Copper, #hd a 5 

had. ſecured the ſquare. 1 in the Middle of his Cop- 

. ing Accord gy he E: IF "os. Stoker to — 
ut.. 


before the 


Fei ont ih 


EN ury 


bs. Feape lke 4 1 Sac " the Pie 
Man 5 whi Hehted A a that away he went, * 
ald never be xriwaded to Tive, with hi 
erwards, +, Here 1 his C ppper- bacl 80 
the | Foot Roger the Copp „ which: 801 
1 1 ſhort, a Ce. for f ach. a Tryal: for in 
is Caſe cee g kr be "race zee as to 


weaken the 5 of the boiling Wort and Steam: 


five Feet high Vacation ought: yg allowed for this 
. onder © 8 the Farce of ſoch , * 


Ebullition, b it Room enough. to a 5 
and Wa, te, 1 that can be given io che 
Stre Wood-work about che ſarbe. 


th 
1 juſt the true Time 
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"56 . „ Wa. of Brewing 


the Copper, with a narrow Hole in the middle of ite 
fame for the Evacuation of the Steam, and a Pair of 
folding Doors at the Front; near half of the Waſte of 


Worts is faved; Which uſed to” de lot eee 


in an open Copper. b Py 


| Hen, three Men in R 1 * fol 


' Me without' buying Malt a. pa Ying Exciſe. 


This Scheme as I was credibly informed, Wag in- 
vented by a 'Zorkfbire Man, who buoy'd up with the 
Aſſurance of Succeſs, propoſed it to two of his Country 
Men, that readily came into his Meaſures. For this 


Purpoſe they took a ground Room in Grays-Inn Lan, 


Which they furniſhed with a large Tub, a few Cass, 
and a ſimall Kettle. . Then they proceeded and bought 
a Sack of the coarſeſt Sugar, putting the ſame into 
the great Tub, firſt charged with a due Quantity of 
cold Water that they maſhed and mixed well toge- 
ther. To this they added an Infuſion of Hops, fo 
made by pouring ſcalding Water on a Paret in 2 
Firkin, chat when ſoaked enough they drew out at 
the Tap-hole, and ,work*d all obey Yeaſt as is done 
in Malt-Liquors: When the Drink was ready, they 
carried it out in the Dark to 4 Cellar in St. Mar- 
tins-Lane, where they ſold it for common Ale at a Price 
that invited good Cuſtom, and that brought in ſuch 
a Profit as Pen made two of the Partners become 
extravagant Rakes to the Ruin of their. dark Enterprize. 
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97 CHAP. XIII. 


Te Banſtabe Way. 7 . 4 He 
+ "tad" of. fine Pale Ale. 


'H E 1 draw -6f a. Hogſhead of fine N Straw 
Coloured Ale from twelve Buſhels of Malt, * 


viz, They boil the * chen throw two Pails of T 
co 
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4 Hogslieas £ foe. Pale tee. 8 C: | 
ld into the Maſh-tun and the boiling hot 8 | 
on that 3, then immed idly 1 in the Malt half a 
Buſhel at a time; After ſtirring it till all is ſoaked, 
they Cap it with Malt or Wa” and cover it cloſe to ſtand 
three Hgursz then, ſee if the Maſh is ſank in the Mid- 
de which it will ſometimes do, and when it does, 
it ſhows the Strength a the Goods, and muſt be fil- 
led up level Wich bl Water t ſtand half an 
Hour after, when it is I be run off in a Gooſe-quill - 
Stream, which is to be returned upon the Goods again, 
by a Bowl or Pail full at a time as back as you 
m the Cock: for then the Liquor. ſtrains through 

the Body of the Goods, and at laſt comes very fine; 
otherwi e you force the thick Part de n to the Cock: 
this is Alled Doubling, which they continue to do 
for half an Hour; then ſtop and let it ſtand half an Hour - 
longer in Winter, but not in Summer; then they rub four 
Pounds of Hops very fine into the Kieve for the Wort 
to run on; they don't draw it off too near before 1 

over more boiling Water out of the Copper, 

to be continued till you have your - Quantity of Ale 
Wort, which with all your Hops is to be boiled till 
the Liquor breaks or curdles; then they empty all 
into large earthen long Pans or Coolers that they work 
when cold with he ſame Hops all together, thus; ui. 
| They put a little Teaſt (as 15 may be, and that 
. not'a Day old if they can help it) to a Parcel, and 
mix that with all the reſt to work Twelve or Four- 
teen Hours, and then they directly ſtrain it into the 
Barrel, where tliey keep filling it — with freſn Wort 
till they leave it full at laſt. When the Fermenting is 


finiſnhed the te: a Piece of brown Paper over the 


Bung-hole f a Fortnight, which will very much conduce 
to its fining by its having a little Air, and then bung 


for good with a wooden Stopple. Thus they'l draw their 
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venting their Eſc 
5 frequent Occurfions, be ſo comminuted, as eontiaus 


12 Working Beep nd" 4 Me 4 now Wa 5 


5 . They never Maſh here above onte for th 
ſtrong Drink, and ſeldom make ſma Ks 


it tumß ig 7 — Account to wer 25 
. W . for 


their, great edvantage. _ 
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viſcid: When therefore chis is _mitod wich - Liquor, it 
vceaſjons an inteſtine Motion by the Jnterfering 24. 


ticles of diffexsnt Gravities, as the . Parts will 
be continually ſtriving to get up to the Surface, and the 


vilcid Ones 2 3 9 7 retarding ſueh Aſeent and pre- 
So that hy theſe two concurring 


 extrafted from the Grain 7 = 


abe n 


Cauſes, the Partie 


to enereaſe the more ſubtil and ſp 


all chat can be made ſo by Attrition or Frotting are 

ſet looſe ay: thaw ef Epaiantns, cs 
Author pl 
the Air — 


. It is alſo inſſnenced 
Summer is warm, light, and thin, 
fly promotes it; in Winter it's chick, cold, and 
eayy, 2 much retards it. "Alſo in 
Particles of the Air 


* 8 Malt- Li wo __ Fen Beans, Oa 
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ſobtil and fpjrituous Particles, wrapped yp in ſuch as W 


ee 
: 25 E * ae Working * 


ta, r 
bles will. ferment higher and be be 


Af 


* „ ACS. <4 _.- — hn. | —y SD 42 


ff A i. 5, 46 Sn wa, 


* 


WICK: 10 their eren auen, 53 
"os F 14 7 * . 1 4 ö ; 25 4 70 11 : — 
? : 2 C — We * 4 
4 * 4 3 3 

* 


N * 
E 3 . 
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nd ſübtil Parts af the Water, Malt, Whit and 5 


| ſhall bete bFeyiſe 155 te fame f in F ermencatign. 1 

the Working. of 75 off ing 8 * pirits have 1h 
eateſt haps? y, of making the ape, A .4 
ore here is the 13 your eh Hare, that 4 
Fermentation may ht. on. ce Fand leite = 
under the cloſe yn of id 1 25 8 to tr 1 1 
the Spirits 3 fo arch your ofe. over it while = 
Fin yout th ready. to ſuffocate | 


Is working, y 


* 
W alc . oy a great deal of 
12 itudus PN, i Bos will fly 241 if not kept 


as you may alſo pr 1 ighted Gat 
Xx down. Taller hs" iy pi 05 1 will extin h 
it. But if che Fermentation is not bigs rd, Jo our 
Candle will remain W N che * will en 
. . 42 2 h 0 I”. 


Mer the a Way, 8 oY 5 
different, hoi the "01d; for chi 
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pirits, that ch 
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afide, on, account - of I eB # 
open deu e "Ne nk to, nn Ot 
free communica! with the circumambient Air, as to. 
be influenced by it in a moſt plenary Manner; ſb chat 
if too free an Fre; to, the gerial 1 5 is dete: 
mental ro che Malt-Liquor, here is fu ws 
their Action, To prevent which, take ; 15 
before it is quits cold, and mix it with ſome Yealt 3 
when it ls is fermented, 12 it into a! | | | 
and on e let. the „ Out 
Pour. it out of your "Tabs eas Baltble, 
the Sea ſon Wo ertnit. Tes top Pond 
} the "ay" with s ure Picce” of 
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round with wetted brown. Pax per, and let the Tei 
Vork out of a common Cork-hole.. made in the Fron 
of the gt Cask Wütin about an Inch of the 


er that, to convey. the Ye! 
Da 97 "qi ſo will you enjoy a Drink 
| much firon finer, and better 7 cliſh'd; than; when 
5 work d ra d after. the old Faſhian : For this 
Way cauſes the Beer or Ale to taſte ſmooth and retain 
A, 1 lively Quality to the laſt. Bot them fuck 
orking mult in a right 
nor too is. If in the firſt Degree, 
boil. in 


egree, it will be apt u 
the Cask in Summer almoſt like the Motion in 
A, Topps: - and bring it under a ſtale Hardneſs, male 
it taſte harſh 1 in the Mouth, and give too deep à Color 
to * paler Bert of Drink: For this Reaſon ſore vil 
122 this Merhod of Fermentingit all together in the 
8 in Winter and not in Summer. If inthe 
2 it will be always ſputtering and never 
Danger of theſe Extreams wilf not be very 
Wu pe where Care and Judgment attend the Work, 
and ſo may be performed at any time of the Year with 
fafety, tho the Equinoxes or mot. temperate Seaſom 
are Ge of, Wake wed. beſt. © Beſides which, here is a , great 
; prevented that always accompanies tbe 
Vie Tan, By , Pail, or Jett, -uſed in working Malt- 
uors ng he old Way. And if there is almoſt 
ho the Waſte of Wort ſaved in boili +1 Malt-Liquors 


by a BAT, rn there is alſo. a Waſte of the 5 5 
| that otherwiſe would happen if work'd in the 


* e or. Tun: And ta prove the great Benefit of 
this Method, make but an Experiment even in jou 
froall Beer, and you'l find, that, work'd in the Cal, 
ſtronger, pleaſanter, and will keep longer, than that firſt 
Veſſel, and afterwards put intp the 


Work ed in an o 
Barrel, which conſequently muſt likewiſe render it much 
wholſomer, than Drink. fermented.” in the open 


becauſe by this Means it is furniſhed with a great ork pa 
cex / 


hg” 


* i 0 origina] * that otherwiſe 


* — 


t manner, wie tog much 


Tun, 


"to. glei, ges : Advantages * nN 


TOR os their Eſeape, and the Lig 3 flat 

and weak. g dae un humble Opinion, (and I heße 

it will become general in a few Wells,) no Drink' made 

e 
ung or boili à little 4 

to. e tek " D a 1 

Cak, as | have hore” dircfted. 15 * Of "I, | T EVAN 
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1 en RAT but Uttle, or if you 
mix a little Sugar, Flower, and Salt with it, and Tome 
warm Wort, or Beer, and it will raiſe it, and make it 
po a great way in working Beers and 'Ales. So it will 
if mix d with Grounds of ſtrong Beer, _ will make 
it fit both to bake Bread and werk Beers and Ales, and 


Sugar with ſtale Yeaſt, and recover it fit for Service.— 
Others will "knead Bean Flomer with Water into 4 
Dough, and put it into the Wort Or if you put 


it, provided it is not ſour; but the Grounds won't wotk 
the Wort if put among it in an open Tub. — 0 


Sone: Lime into it.— Salt, Pepper, and F ker mix'd 


fore— Powder d Ginger alone will help Or Ein- 
ger, Brandy and Flower mix'd together. Gr 4 a Gal. 
lon — fill'd wich hot Water. Or in 1 
can get no Yeaſt, 'F „Sugar, Leaven, or 
Dreacle, will do it e- Or Flower, Salt, and 
Whites of Eggs mix'd with T 8 5 — Or by 1 
a Chafting-diſh of live Coals under the ben of a Tub 
or. Tun,— Or by uſing ſome Salt of Tartar.— But 
in particular be very careful not to break the young 
yalty Head, for this Cover helps the viſeid Body of 
the Wort to keep in the Spirits, for all Fermentation 
« much; Promoted by reſt" All w fppl the Wane, 


worte d only i in the upright 


To forward mee. 2 35 5 
hat bach? OY 


the ſooner if you} let the Mixture lye © ty a Fire. But 
ſome for a: Make-ſhife will mix only hot Water and 


Wort in a Veſſel on its Grounds, it well ferment 


| thers when Drink is backward in working will put one 
| together. will make Drink work that would not be- 


P ky — j * 
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a 5 Wirkings Beer or! 4 ne 14 


vf common Yeaſt; i in Gentlemens Houſes diftant fron 
'Towtis; I have „ chey cut and beat. Tae fn ſmall 
and fine, which being four Qunces in Quantity, chef 
mis wich two Qusrt of ſtale Beer 3 chen Jet it fand i 
Infuſi * ok but without ſtirring it; then dmr 
er pour off the Beer, and keep th chick Part ig 4 Pu 
before the Fire, ſo as juſt te Icwep. it warm, und in abet 
two of Yeaſt ond a it Ge: ok: and ferment and 
look like and t is to ue, either to work 
Drink with, or to bake Meal your Yeaſt i; 
bPouriſh it "wil P to fox "ut; DATES tf iyou 
work your too hot, you may expect to haye it 

. fall, and either fox,. or be flat, and ſudden- 

| You ou may make as much Yealt as vill lye 
on: piece work a Theaſand Bartels; by fil 
| paring it into a Pint, then a. Quart; and 9 Al 
new Drin muſt be tun'd before i it falls, or elſe it ook 
hs Spe its | Some are {0:1 tly covetous that they 
will n raw Wert, ani ſet it a working 
min order to fave the; Waſte of it in hoili z the Conſequence 
may likely eauſe a ſweet and bitter; di Taſte ib 
the Drink, and afterwards bring it into a prick d Condi 
nion. — | Yeaſt will be good two Months together, if cold 
Water is put upon ſuch thick Leaſt as it is ſettled at the 
bottom of a4 Tub, and pour'd off once a Week, and 
freſh immediately put on. Or. when the Drink b 
Working, Pat ite d 4 a; Whiſk, Haſle-ted,;Broow, 
or A Branch of Juniper, or Furs, and let it dye all the 
time it SANG ry take it and hang it up in a 
it de Six or Eight Months be- 


fore it is uſed, it will (wg feet and ſerviceable. tor 
= Ne after the 


the nent Brewing Or. Bottle the 
Or Wben iron 


manner 1 have formerly dire cted— 

Drink works flowly pb, the, Vikidhy, or 

neß of the fermenting Liquor, or Coldneſs of the de 
n, few live Coals or new made Woed®aſhes will 
V. that Inconveniefices by dillolving the Skaginos 
. 9 them, the alkaline Salt in the 
adapted for this: upbeat 


- 


of 1 


zn ee Mite ess # Ag. ON 
ſame effect will be produced" by a little Salt of Tartar, 


of ah Onion dipp'd in ſtrong Muſtard; or a Ball made | 
eat Flower, and the White of an 


Feb p into 4 Paſte, a Piece of Which bein 
throw in * occaſion a new Fermentation: But theſe - 
ſt are only to be uſed when you are ſare this Defect 
proceeds ſolely from the Thickneſs of the Liquor; for 
otherwiſe theſe volatile and fiery ſaline Subſtances will 
ſ break and divide the Texture of the Fluid, that 
with themſelves they will make way for all the CON» 
ined ſpirituous Particles to fly off at the Surface. 


To cure new Drink damaged by the Boft. 


TX you are e neceſſitated to brew ſtrong Drink in froſty 
Weather, it is a great Chance = the Froſt takes 
it in the working Vat, eſpecially if you ſhould let the 


Wort be ever ſo little too cold before you put the 


Yeaſt to it; there is then no preventing it. You m 
know when this Misfortune has happened to your Drin 
by its not working ſo kindly as other does; for it will fer. 
ment a freſh upon a ſucceeding Thaw, even if it has 
been in the Caſk for a Month or two, and a Froſt 
ſhould have continued all that time; however this is a 
w_ Rule to know it by, vis. when upon tapping: 

it you find it very ſweet, ſome what like a Syrryp (though 


you have allowed the ſufficient Quantity of Hops to it 
as uſual) and is commonly foul : "Such Eiquor will ne- 


ver be well taſted as other Drink, keep it ever {o' long, 

without uſing ſome Remedy.— The uſual one to 4 
Barrel of ſuch Drink, is to make 4 little more chan a 
Pail-full of freſh Wort, into which 7 put a good Quan- 


tity of rubbed Hops, and boil it ab half an Hour, 


ſo that it _ be extraordinary bitter; and when it is 
cold draw off a Pail- full of this damaged Drink 
and fill up your Caſk with the bitter Wort in its ſtead, 
and it wilt work a new. The Fermentation Being 
over, ſtop it up, and let it ſtand for a Montſi, And if 


won tryal -you find it has * to, welk— But = : 


48 Working Beer and Ale ator anew Weg 
ſtill retains its ſygarry Taſte, then get 
Barrel fweet and dry, into which rack off 
and put into it hal alf 2 Peck of d Wheat, 
Found of good Hops gently dry'd before 
rubb' d a little and tied up i o fine Nez; 
i | LES. s faſtened 10 the Bun 


a Day or two in caſe 
afterwards ſtop cloſe, and in three Works or « Monty 
ime, it will be cur'd and fit ro draw. 

N. B The Pajl-full of damag'd Drink may be 
added * Table-beer. 


To check a forward Fermentation. ? 


| in Northamptonſhire, and many other Places, they 
. reſerve a Piece of raw Wort for this purpoſe, and 0 
prepare it for keeping, they get it off the Lees as fine 
as they can, and a 1 it very thin, elſe it would ferment of 
itſelf 2 heat of N Salt and Sulphur contain'd in 
them. Summer time when the Beer or Ale ferments too 
high, they mix a Parcel of this raw Wort to lower i, 
and. ſo on in the ſame manner for ſeveral Days, which 
| Every time adds new Viſcidities, that entangle and keep 
the ſpirituous Parts from flying off, at the ſame time 
breaking the coheſive Principle into finer Particles, where- 
by it makes the Drink ſo much the lighter and fitter 
Digeſtion : Contrary to that worfer 
ting in the Yeaſt, and loading the Drink 
a heayy, cloging, unwholeſome- x nee by which 
agement, the raw Wort will keep ſound more than 
a Week, and js ſo ſerviceable. 4 improveing Ale, 
that its oqnſtantly practiſed thro hout the Tear; for 
55 Wie ! Hk d heat eir Parcels "eſt oo 
that it may potently reſi 
. bt cad I Weather, and ay 1 as I have feve- 
ral times ' obſerved, "the Malt Liquor will knit * 
ſparkle 1 in a Glaſs though drawn out of a Barrel. 
enn they bee un belt Alf in thi 


County 


County of any other. Se in the ſame manner they ſerve 
their {mall Beer 'that drinks extreamly pleaſant, In 
caſe your. d works too violently in the Caſk, (af- 
ter m Netnod,) then run 4 Brafbß- Cock inte) che 
middle Cork-hole. ot your Butt, and draw out a parcel. 
and in the Room thereof, put as much raw Wort ito 
che, Bung hole in the Head, as will ſuffriently check it, 
or burn Brimſtone md or 2 1 Veſſel LY it will 
do- it, directly. Alſo | am, Niter, Spirit of 
Vicriok Oyl of Sulphur, : Sit of Salt, and all other 
Acids; abate - violent Working; of Malt Liquors. For 
the. reft ſee my firſt Part, Hage 33. — Third Edition. 
But before I leave this Fopick, I thinl it neceſſary to 
add the. following; Account, as it was related to me at 
Norwich, in Septemtzr,. 1736. by. one of the ſaine Brew- 
houſe, _ The Tun- man, being ambitious to ſupplant the 
Work- man Brewer, contrived to bring. about his. End 
by dividing/a Lump of Greaſe, and ſcattering the Bits 
into ſeveral Parts of the Tun, that then had a Guile 
of..] or; ſtrong Beer working. if it; aud og 
the Brewer left! it fermenting in fine Order, yet Wien 
he came again, he found it all fallen flat, and only juſt 
covered with: a thin Creamy Head. Thus this Villaim 
. che Brewer et times into diſgrace, till at 

laſt they, ſuſpected and detected hin in the Action, 
on which-che \Rogye. fled,— When Liquor is of thin 
Subſtance, and ; with many ſubtile, and very fugi- 
tive Particles ſomething of: a groſs and viſcid Conhiſ- 
tence maſt be uſed. fo Bie and reſtrain theif to great 
Activity „ To which end, the White of an Egg and 
—— n ve and a. cool Poſition, r 


viceable, he 0 


1 * * 


il got Ae | 10 k 


* of Bring an 3 8 be. by 


E Brewing Butt hy called. ew; 5 7. 


HE. Water j ih breaks or boils when let 1 
uantity of cold to keep it from ſcaldins;- 
which ig let . off by a 23 braſs Cock King 
2 mT 3g Trunk Cbich ! is fix'd to the Side Ky, the Mii 
Maſh-tun) and up through a falſe Bottom into the bot yo 
Malt: Then Maſh with wooden Oars half an Heu; Wor Frot 
by this time the Water in the Copper is ſealding d 
a which they likewiſe let run into the Malt and 
Maſh half an Hour longer. This they cap or cover 
with freſh Malt, and let it ſtand two Hours; then ſpend 
away by a Cock - Stream into the Under-back, where _ 
it Ties à little while till a ſecond Liquor is ready o „„ 
boil, but not boil, with which they Maſh again o il 
have a ſufficient length of Wort that they boil at once, 15 
or twice, according to the Bigneſs of "he ny Utenſils, 
Others will make a third Maſh, and boil a ſecond 
Copper of Wort. The firſt Wort is allowed an Hour 
N06 2 halt's boiling with three Pounds of Hops to each | 
Barrel, The ſecond Wort two Hours with che fame | 
Hops, and ſo on. Some calling the Firſt, Hop- wort; 
4 e Second, Maſh- wort; the Third, Neighbour-wort and 
= Fourth, Blew. Which laſt being = moſt ſmall Sort 
= . is ſometimes allowed Six or Seven Hours boiling with | 
| the. ſame uſed Hops. When in a right Temper they 
let. down. the Worts out of the Backs into the Tur 
from their groſſer Contents, where they coolly ferment 
it with Yeaſt, till a fine curl'd Head riſes and juſt 
falls again, chat ſometimes requires Twenty-four, ſome- 
5 Forty-eight Hours, as the Weather is hot or cold 
to perform this Operation. Then they cleanſe it off 
i 1 one Day, and carry it out the next to their 
Cuſtomers, keeping the Veſſels filling up now and then 
in the Interim, For making this Drink with a good 
Body, they commonly draw off a Barrel and a Firkin, 


or a Hogſhcad, from a Quarter of brown — and 


\ 


K. 


* 
* 


„„ a © 


_— 


— 
* 


beats, contributes ta their Enercaſei 3 ſo a Wall; 


As Account of the deſtructi us vuils Rc. dr 
ell it — Twenty-three Shillings, per Barrel. But this 

z govern'd by the Price of the Cuſtomer; ſo that two 

or three Sorts are ſometimes carried out from one — 
ng, for wich the Blew they can lomer it at 
chat the higher che Malt is dried | 
rſt Le wes Water mufd de Aten 
Liquor either to be hotter or cooler: If chat was too 
hot you may know it by its bearing too great -a Head 
or Froth in che Receiver, and ſo s Contra; a midiing 
Head ſhows' che firſt gg” pagan re 


neſs: of a0 3 likea ſmall Ang, will _ 
der the, Naſt like! a; Flea, and will not only eat che 
Malt Kernel, but alſo where they are in Abundange 
222 in bed haunt the. Cup- board, and 
even feed} on the Plates: where Meat has been eat. om, 
Theſe; Inſatty are the Paſt of Coen Loſta, and ae 
ſuck Travellers, that when one is empty, they'll preſent; 
ly make their way to another, unleſs the: Granary ſtands 


indepentlant of other, Buildings, They don't 3 4 4 


Winter, only in Summet, and then the r 
Dampnefs of the Malt, which by, lying in a Heaps) 


that the Grain lies next too, by its giving in web: 

Weather, will cauſe 3 Moiſture and ſometimes have 
the ſame Effect: likewiſe When Malt is:-kept,;two: or! 
three Years together ina. Loft, tha Duſt chat it agquines, 
may bring on a Heat, and that: cauſe, the bed of, 
this Inſet, And why the great London Brewers, ate: 


wh much tio abled wich. them as the Country, is 
becauſe 


7 . Actount if the Abate edle 


becauſe they ate always: emptying and receiving: 

ſo / diſturbs them as to hinder thai Increaſd. bg rw 
inthe Country built a Loft: that ſtood- ffom- other 
building, ater ee ne 
Means; yet vas it not long before he had his 

Suelts; for being rieceſſitared. to buy Malt at another 
Town, he ignorantly bought fome Weevils or Woch 
in it, which to get rid of, © he would: not ſuffer ani 
Malt. to: lie in the ſame! fr Months, bbgecher 3, tha 
— 7 bi Forpoſe, for it ftary'd them quite, Bu 


they ate in great Numbers, and have ford encugh, 


le e great deal N time, beg 
at the end o a Kernel, and i eating in whe Ower, 


ſpoil the Malt and. 'dective/the! Heber ; for theſe 
3s. they, are gouriſh'd or enęreas d by Putrefaction, and 
often unperceided groum Wich the 1 8 
the Diink,. fox ig, add caulp.! it ta grow ſtale and rope, and 
thus are the Beginning of Corruption, which like 23 
is continually encrealing tin e ary; 
under a total Damage. Das; 
7 prevent | Sercen-the Abate nes agrbichuidoſs 
the Daſt, and lay it dry Nen —— enge 
your Loft in due time. 

70 dry ges Menken of be, and lp, thei ns 
P to ſhovel the TROP _ 3 
: malte up to the Top, by w may 
ee ety ſift them Sis — and 
lng the Malt again, you may repeat the Work. 
A Second muy. Leave a Peck or lefs: of Malt 
Ob un Floor, and the Whools will come 
out to feed on them, when they may beiſhoveſdup. 
— *. moſt in Lofis at the latter Led ef ce Sum 

mer Seaſon. 2 
A third- Way Wen tie Loſe is empty ug 
be apt to creep up and lodge. on the Walls; i 
caſe, white Waſh with a Bruſh dipt in Water wherein 
quick Lime has A 22 Juſt” quench d, and it at 1 
many of them. 

bee Wy If the Room cube inicloſed drom 


Ar, 


with ſeueral Ways ro deſtray them. \63 
ir, then 5 8222 
or Guiny- beer, hut | 8" | Perſon: mt 


be in the reach e 
A fifth Way —» : Is Sl good. Parcel of Horle- 


Piſmires, or the black Ants, which you may ſhovel 
the Mould of the NT: put all 


up with ſome 
into a Sack, Aach 500 ſcatter in the Loft as ſoon 
as the Corn is out, they'! eben Kill che Whools, 
and afterwards - leave the Place. 
But for further ſetting forth the deſtruQive Natute 
of this poiſonous Inſet, take the following Aocount as 
it was related to mie by a Servant who had been 
brought up under a Perſon from Nottingham, famous 
jor brewing Malt-Liquors. A Victualler hearing ef 


this valuable Servant, uſed his ſtrenuous Endeavours to 


hire him. AWE ſucceeding, he employed him to 
brew a Quarter of Malt. The hot Water being in 


he Maſh-run, he opened the Sack to put in the ground 
Male when to by great Surprize, he ſaw vaſt Numbers 
of Weeyils ereeping in the ſame ; however, he put in 
both them and Malt, and maſhed away, but in ſuch 
pain from the fetid Stink of the Weevils, that he could 
l y bear his Noſe over the Place, and reſolved never 
to brew there a ſecond time; 
and returned to his old Maſter again : An — 4 
pie one would think ſufficient enough to open 
Eyes of the ignorant Citt and others, ho conſeq cone 
drink great Quantitics of ſuch unerholeſome Male-Li- 
quors made from oy Malts, as may be -inferr'd 
from vans Lam going to ſay, viz. The ſmall Town 
pened Bes above Twenty- five Miles from 


lange Quan ities of Malt to that 
Nt 


11 Now accordi to the Opinion 
of ſome, all or moſt of their Malt-Lofts or Granaries 
in the ſame are infected by 0 the Weevil, and have been 


of ever getting rid of this their conftant Lodger. * 


in one al Tgw, and r 
| ore 
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he made good, 1 
i. 


7 "I 1 Purl Improved, Ger | 
before: and after grinding, even into the Maſh-tin, the 
—_— in courſe muſt ſwallow the Quinteſſence of ther 
Bodies; which before, on ſight of only one being 
under the Nail, would be apt to re bis Sto. 
mach. And therefore it highly concerns all to be affirg MW which 
their Beers and Ales are | brewed from ſound Malt 
clear of that ſtinking Inſect, the Weevil: They likewif 
infeſt Ships, and are frequently found in their Bread, Ml 
which theſe Inſects feed on as long as they can, and il W 
then die in it, and afterwards poor Tarr is often forced M vate 
to take up with it; hard Fate, when it won't Weed co 
even à wil; 8245 Ty . 3 {oy 
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CHAP. XVI, wy 
Cl ow pur! improved by a fa" new WM Tek 


ap Receipt now in uſe, rendring it jo WW. Run 
Ber wholeſome and Pleofant than by th ny 
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0 common Way. Or an eminent Vi Huglers is per 
l 0 of making Purl. 5 
n 


OM AN n two: Dozen; Genta wat the 
fix Pounds; Calamus Aromaticus (or the fveet Bl thi. 


- 1 — —— = 
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| Fligrem) —— Snake root car 4 
Rhadiſh one Bunch; Grange e· peel dried; and Juniper- WM 5 
berries, each, two Run Seeds or Kernels of afte 


Oranges clean:d and dry d, two Pounds. Theſe” he cuts off 
and bruiſes and puts them into a clean Butt, and ſtars qui 
his mild brown, or pale Beer upon them ſo as do fl col 
up the Veſſel, about the beginning of November; 'which M 
he lets ſtand till the next Seaſon, This he does an- 

— a and ought to be followed by all of the Bufi 


bs”: B. Was he to add a Pound or tuo of Galinga i lio 
Root, to it, the e be W N. 
1 


— 2 i — 
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than a grateful, cordial, ſtomachic Bitter. . is 981 


this famous Recei 5p 


lebt brown or "_ 2 "colour'd Burt-beer, which 


add Part N Gc. 


vidualler 3 is of Opinion that there 18 ſcarce fix i in nal nty 
of his Fraternity in Town, who do not "make their Für! 
only, with their Refuſe or Waſte-Drink, ſuch as they 
receive in their Tits, by chrowing into it no Other 
Bitter, but a Parcel of common weedy Wormwdood.; 3 
which Compound, one would think, more fit * a Puke, 


os... 


13 . — 


A Cure 2 the Gout or Rheumatifin 


When I was at the Ci ty of Wells," the Town of Bite 
water and ſome; other Pikes of Somer/ethire, in 1737, 
could not but lament the deplorable Condition of 
ſeveral Publicans whom I ſaw there miſerably afflicted 
with the Cout, which I think was chiefly, owing to their 
ſtale, Butr,-pale Beer, that here is hw, common, ſtrong 
Drink. To one nn-keeper, * who a long time was bone 

to walk with two Sticks, and another Bed-ridden, 1 
gave the following Medicine that reſtored - them, * : 
Take one Ounce” of clean Gum Guaiacum finely ' f 
dered, and put it into a Quart- bottle of right. anudics 4 


| Rum. Ot this take half a Quarter of a Pint or leſs 


28 you go to Bed, and it will cauſe a ſmall Sweat, and 
perhaps a Stool or two. If it does not carry off the 
Pain itr one. Night, repeat it once or twice more. It 
is a very fafe Merve curing both Gout and Rheuma. 
tiſm; and is now in great Reputation and-Uſe a: 

the Nobility" in general; from one of whom Th Ny n 
lich frequent Experience alſo war- 
rants' to be à moſt excellent one for any Degree of the 
Scurvy, and is accordingly now . taken by many 
alter the following manner. viz— Infuſe two "Ounces 


of the Powder in one Pint of old Rum; of this Li- 


quor, put one or two Tea Spoon- fulls into a Glaſs of 


cold Water, and drink it at Py BY. or better in [A 


— ling 
allſerustion: on es Country Dae; : 
* Suffalk and Norfolk they run very much upon a 


 Commay. Perl improved, Fog 


in che latter Place is called Nogg. gu Pas commonly ſold tor 
Six. Pence per Quart, and in ſome arts is a light, good 
Drink But then, like their Cheeſe where they make mot. 
IV Butter, their common Ale is hardly fit to Prink, a 
1 nerally made from the 'carthy Goods of the 
s gene and its Hops. About e in Kent, they 
5 a moſt potent, deep, brown, ſtout Beer, at four 
Penge per Quart, and which indeed beſt agrees with 
their brackiſh Water and bags Air. In 3 
and ſome other Parts of the Vet, they, Ing 
Butt-beer; ; and at Bri Ml, beſides their ſtale Dek, 
mild, Cbol-work d common Ale is mueh in Req 


1 


* 


being of a deep Amber or Ne, brown Colour, and fo 


| . © vleat chat they often bring it in Decanters; A Con- 
14 dition That I could wich to gn the hot, work'd. London. 
=. -. comthon brown Ale always in, that both it, and the 
= 2 — Yeaſt-beaten Ales &c. may be free of that dun, 
hich Strangers ate (but too juſtly very apt to caſt on 
them. At Bedminſter, an eminent Quaker, who had got 
ſo much by the Diſtillery as to live. on his Eſtate, told 
me he had rather brew in a Kettle, than dein the 
Town-brew'd Malt Liquors ; a Reflection which Tan 
cannot take place, if the excellent New-River Water, 
found Malt, an Airy Brew- houſe, and a true Art wen 
em ployed in the brewing of them: In order to which 
Tae endea vour d, in my Firſt and Second, as. well 
as in this Third 5 laſt Part of the London and County 
e and that this may be of the 
greater Service I have here added, the following many 


' valuable Receipts for fini Qvin 

Beers and Ales in the Ce ? aal and right- 
fy obſerved, will in Nero wb: 
neſs lately ſet up in the 1 by ſame called 
Vinegar Coopers, who buy great 3 8 6 
may: har beers for that Ur 
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in 1556 order his ſeveral Sorts, that the 


ir Owner may dot 
luſtaln any damage by Leakage, ill ſented Caaks, Stale- 
nes, Ropyneſs, Foulneſs, or any; other. Ineident 3 but 


that Shin: the Skill. and good N of this 
Perſon ſuch Liquors be improved even beyond chat natu- 
ral Order the Brewer left them in. On this Account alſo - 
| may Vietuallers, as well as private Perſons, become Curers | 
of their own Drinks, which by theſe Means they may 
improve after their own Taſte, without: being 
the Caprice ofa Cooper, or the Niggardlineſs of his 
For I know ſome Brewers that are ſeldom at a 
Expence than Elder · berries and 


7 


Jar e den by the grea 
of Veſſels of rink which are 3 
RS riaged or ſpoiled on chis very 1 Ege 
* is Raton; Wen chin Aer a 1 Gale Perſon who 
has under his Care great Quinzitics of Beers and Ales is na 
leſs. uſeful than a. ilful. Brewer z for though the latter 
s the Workman in. | and finiſhing Li- 
N + "JE 5 
— — Fears to ve and keep 


W 
* 


conhn*d to 
3 


Iünglaſs for their draws | 


Drinks, and bor little, otherwiſe fer their Pales which, 


byj my. Memor the Expreſſion of a Perſon who 
EN Pot of Drink; ſays he, if 


2 we ſhall be ſure to haue 
AI 5 K 2 light, 
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| their Vent at London, &co. leſſens their Number. — . 
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ri ight, for this Man never admits a Cooper into bs. 
Cellar: — Alſo at Reading in Berkſhire, I knew an Inn 


keeper there, who is ſuch an Artift as to ſupply the : 


ſtarting Cooper's Place, and. doctors his Beers and Ales 
ſo well, that the worthy, eminent Brewer he takes 
them of declared when he taſted them, he could hardly 
believe they where the Drinks he ſold him, on account | 
of their 'being ſo much improved beyond thoſe in his 


own Store-houſe. So at Newberry, where is kept about 


two Thouſand Barrels at a time of pale or light Am- 
ber Beers in Cellars and Store-houſes bee; only 
to one Bre w-houſe, they are ſo ſkilful and careful a 
to improve and preſerve them in à tight Condition 4i 


0 Foxing, Bucking,” or Cbarning Malt. Li quors, Ther 3 
Synonimons Terms or what in London- they 2 5 only by 
the Name of Foxing; but in ſome Parts of f the Wet, T7 | 
the other two. In my Second Book I: thought: I! hz 
fully. laid open this great Evil, however I find myſelf 


obliged to e on the ſame in this place, and ſay, 
that beſides the wooden, upright Pins, which faſten down 


the Planks to the Joiſts of the cooling Backs, and work- 
ing Tuns, there lies between them Tow or Wadding 
drove in mighty cloſe, and is what ſome call Corking, 
to keep the Water, Worts, and new Beers and Ales from 


9 — through the Joints, which being of a ſpungy, 
. hollow Nature, eſpecially in hot, dry Seaſons, readily im- 
bibes and: ee amr te retains any: naſty Acidity that 


can make a gment in it, and which fails not ſome- 
times to infect the ſucceeding Worts, before the Yeaſt 
is put into them, and ſometimes in the working Tun 


there will appear a whitiſh Cream on the Top, and 


before the Yeaſt 


then the Drink reccives- the Damage” 


„ get dominion of che Wort. When it ſo happens ; 


there is no longer doubt but that ſuch unnatural, - poiſo- 
nous Fermentation has brought the Fox into your/new. - 
Wort, Beer or Ale, and then cure it if you can- | How- 


ever as difficult as it appears, by having rendred . abor- 


five * Attempts 5 have beck made to ns 3 


11 ² .. Rane ꝛ]ꝭ?7“ 989 8 
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| pb 2 hull to its great Service, if net a Cufe, and _ 


Handful of Salt, and put all into a Hogſhead of ropy 
für the _— well when its put in, and let the Ing 


remain to the laſt, ſtopping all cloſe directly. 
ew. a Perſon cat d in his 
WH brewing with this Diſeaſe, by means of a Tub that the 
' Wervant Chad uſed in waſhing, and put by without ſcouring: | 
W or ſcalding3: for all Soap naturally leayes a white Fur: 
behind it on the Sides of” the Tub, which by drying on 


Second Receipt — | II. 


encreaſes its Acidity, and turns che Wort into what we. 
does Milk. Now as Hops are of an active, rigid Nature, 


is coheriog Parts. For Which, take a "Parcel 


the Drink. in the Veſſel, and put them into an 
glazed Pot, with a little Salt of Tartar; then Pour on 


like Tea, covering the Pot ery cloſe to all. Steam, 


veſſel, and ſtop it;cloſe di 


Third Receipt — Take an "Opin of beaten Allum, | 


with two of -Muſftard-ſeed. bruiſed,” and an Ounce of. 


raked Ginger, likewiſe well bruiſed 3- put all into half. 


a Hogſhead of fox d, -ropy Drink, and it will eaſter. 
cure this Misfortune in the Barrel than in the Tun; 


— in the latter, be Ehen of the Remedy will 


work off with the Yeaſt to a great degree. This Com- 
pits will break the ropy Parts of the Drink and 
it well. 


Fourth Receipt. . I knew. a great common Brewer 
experienc'd a Secret that abſolutely cured his fox d Drink, { 


Mich was in the following * viz, . At every. 
| Brewing 


make ſuch damag'd Drinks:wholeſome and: Pleafant. 
rſt Receipt.— Take a large Handtul of mbc E 
of a * and cut it ſmall; with this mix a ſmall - 


Drink, and in two Weeks, it will be clear, 2: o 4 


call a fox d; ropy Condition, in ſome meaſure as Rennt 


they are certainly an Enemy to . ramous Quality of. 
the oorrupted Drink, by piercing and cutting Fae 8 5 
of 


ſtrong Hops (according to the Quantity and Pro ee. | 


them boiling Water enough for the Hops to infuſe in 
in. When cold ſtrata the — 5 off, pour it into . 
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ral epin dauer 
tn 2 Plannel-bagg; (as they all 40 0 he nut a 
5 Part of Ahe xeon Drink, 
into a Barrel b leſelf, and ſ on, foe. der Bly 
a all- was o ml) ad ir proved an entlre-'Cux, 
"Pifth Retthpp=". Take Aſh,” er rather Beecheti: Billen 
and let their Aſhes” run run through, 4 Wire lere ft 
bot into he Drink. while in the Tun. 
Sirib Nute. Some lick” Selbe ds and 
into ſuch Drinks! bur che Bab. fllt is beyond them il 
v ind eure this iſcaſs, by uſing it as Thaw, 
25. of 1 Second Book, made kon. Te 
. bs 22 any kind an active Subſtancs, ſald to pive 
all Nodies hes * Conſiſtence, and preſerve them from Cor: 
ruption, Ie oceaſions the man Variety of Taſtes chat 
are, and wih not ſuffer any. fect to live in it, but like 
„ Wall keeps the Body ſafe it is mixed with t gainſ 
the e Sh Airs, Liq _ Earths, 81 any 
oppoſite Contingent. t foxed Drin into 4 
Barrel, and Ter it Nene dae the Veſſel won't 
be tainted by it, but will be ſweet and good on'only 
waſhing it, firſt with cold, and then with ſealding Water! 
Tue Neaſon is, the Joints of the Staves are {6 loſe by 
| the Force of the Hoops,” that toe Liquor has net Room 
to Penetrate as in the dare uns, and Coolers. * But 
above all dis the diligent, (« Brewer chat —— 
this Damage, when the indelent Sloven is in for it. Of 
the firſt Sort, ſome are fo 'eufious, as I Rave ſald, not 
to ſuffer a Pail to be dipt in cold Water, bur to be 
{ealded before it is uſed again. Others Will allow a 
Diſtance of time before” they brew again, iat 
= the Utenfils may be thoro roughly elean'd and dried; for 
all ſeaſon'd ” . 1 + ebay 5 And Caſks are capable eyen 
of themſelves to exeite and bring new Werts into 6 
Fermentation in time. So likewiſe Worts that are laid 
too deep in Coolers in warm Weather will © ferment 
ol themſelves, in no great diſtance of time, without the 
help of Yeaſt : The ſame in Winter chough more flow! 
2 oe this reaſon ſome are TOTO nice as t Jay them 


but 
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but . © «ck, 4 Trop = 
them li or eight, to make, haſte, e next Piece r 
Mort: to faced, and. e bred ie 


chat ic. is beſt wo ay get N Rand 9 
125 and be ubs, a nee Po ; Powers. of, the 2 55 4 1 
mented a 1 2 pemain d in the Tow. will. ct 4 
nicate its 0 che next VV impreghabs E 5 
with its fermenting Parts, aud ſo * + 
much ſooner than any nem. Back, Tun, er Tubs: Shar. 


vill rather Fink) its 8 nn 


l/s 2 tape ob 85 and weak, 71 8 
erkin currd. Fortnig 
ee of far 4 Di e 
woher, and then two. 


cut in bits and hung in a Bag by a. 
Month? End were. taken out, 13 Bug by. - chey Bad erwies 
their Sweetneſs an Tg 0 ſhould enſue. belies. which; a 
Mixture of Treacl n-flower, Muſtard - ſeed braiſed, 
and Allum 4 5 . a were added 37 which net only tured. | 
the fox Part, but a burnt Jang, that: The! Malt 
gave the Liquor. I ele aro; i on ieee 
A. new: Method. 4 \Seaſoning 1 ew Cot) put the 
8 juſt cut and ſhaped, before they are work's fine. 
0 1 7 8 F of Col Water, and ge e 1 
at; they mut be, well boiled amt 
bowl of 1 d tine, 


WY; in. —4 


in N vin 
e more, eiſin 
FE Auld it er enz 
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ls Genet. 1 knew 20 chat 
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this Affair, that though be has red Clay befote LES 
in plenty, yet will never uſe it for flop 1 
| 1 8 his "Veſſels, faying it will make the 0 fink 
in 4 little time, even 3 it is mixed vhs Bay-falt; 
and therefore makes uſe of the wooden Burg 1 — 
- deſcribed in my Firſt Book, Which as ſoon as © kl 
into che Veſſel with ſome brown” Paper, he directl 150 
ſome Wood-aſhes with Water and puts it all about 
"the fame, with as much care as if the Caſk had been 
full of ſtrong Drink, though it is done only to* keep 
the Grounds ſweet while they are ſo. And thus à Veſt 
may be preſefved i in ſound near half a Lear; fot 
it is the Air that makes them ſtink; but if the Grounch 
1 ſtale or ſour before this is done, then it won't anſwer, 
D Srvecten very flinking or muſty Caſts. In m 
Send Book,” Pago Twenty-four; 1 have Thewed the bi 
WW ay of all others to cure foxed or tainted Coolers, Tum, 
s, and here 1 ſhall do it for the Caſk” and that 
d Ertel Ways. ” Firſt 1 make a ſtrong Lee or Ly 
© Aſh, Beech, or other hard Wood-aſhes, and 
| boiling-hot into the Bung-hole, and repeat the" lame if 
There is Occaſion.) This is a moſt ſearching Thing 
Vill penetrate into the Pores and minuteſt Crevices, 
overcome this horrid Misfortune Thie ſecond is done by 
Nfalt. duſt boiled in Water, and immediately pouted of 
into the ſtinking o or miſty © Caſk, . — it muſt be well 
bung d for ſome time. The Dp and beſt of all is, 
what I have thoroughly e to anfpver the full 
End of ſweetning a Aeg or ty Caſk; even k 
the Cooper's fring; and t 43s to fill your Veſ 
With boiling Water; near, but not quite to the Prim, 
and chen directly in Pieces of unflack'd Stone. lime. 
which will preſently ſet the Water a boiling, chat mut 
Kill” be fed on "with: more Pieces till t e 
has continued half an Hour at leaſt, but if very | 
And after you have fd dene, bung all Wb, 
and ler it remain till i it is almoſt cold and no lo „ kaſt 
the Lime at bottom harden too much, and it be diff 
£ id o waſh” out, In this 9 may tmake'tho 


War! 
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Water, boil- in che Caſk as in 4 Copper, and by the 
ſubtile Salts of the Lime, it will make its way into Be 

Pores and Chinks of the Wood, ſo as to-extirpate all 

ill Sent and Taſte, provided the Taint has not quite 
got through the whole Wood. A fourth Way 1s. to. 
mix Bay-ſalt with boiling: Water, and pour it into the 
ſtinking or muſty Cask, which muſt be ung d down 
directly, and let remain ſome time to oak. A 
fifth Way is to take the Head out of the Cask, and 
burn fomie Pitch on a Chafing-difþ of Coals e 

| the. looſe Head on again while the Fire burg hen 
this is done, burn ſome Frankincenſe in the "Goa me man- 

ner ee wie Veſſe, though. Pitch of it Kk is 
nat 11 

Ty preſerve ines Tubs, clean 2 fauret.— 9 Note 
tingbom Woman-Breygr, is always. fo. careful, tg 


her „ Tubs ſweet and ech that ſhe 0 fails 
15 ſoon as ſhe has done brewing; io rub the Inſide of 
them with a Bruſh and ſcalding Y Fara. then ſets. 8 3 
by, and never fears the Fox. But if there is any Yeaſt 
or Furr left on their Sides, its a chance if the next Wore "0 
does. not ferment into a creamy F Head, and Fox . 
7 Nine, - Reliſh, and Preſerve. a Buit of ftong Beer, 
Take +2 Gallon of N vas x fix, ala of Mo- 


| Saltz make. it io Dumplins, = put them into the Bung- | 
hole in the Head as ſoon . baye rack d whe Drink 


info another But. 
To Recover 4 Bull of flat brows: ths and to Fine: ard : 


Malow, ſt ale, ied. aud faul Drinks. Take a Hand- 5 
ful of Salt, and as much Chalk ſcraped down fine and . 
well, dryed on a Plate before 1 Fire; then take lang 
glaſs and diſolve it in ſtale Beer till it is about the 


3 I * 1 118 add a Quart 
to two Quarts of 


von 2 of the 
Then with a = 


very 
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74 1 The Cellar-Man. 
very cloſe and in Eight and Forty Hours you miy 
draw . 
A Fins: Ws and Reliſh a Hog ſhead of pale Drink, 
T ake one Quart of Oyſter-ſhells dryed twice or thrice 
in an Oven, and then beaten to Powder; the pure, white 
Side is nch the beſt; mix a rt of it with one Ounce 
of beaten Grains of Paradiſe. and ſome Lemon- peel ſliced 
or ſhred ſmall, put all into a Hogſheaadd. 

Ano ber ſor the ſame Purpoſe — Take Alabaſter, bin 
it, and beat it to a Powder, when cold mix it with 
about an Ounce of burnt Allum, and a Quarter ofa 
Pint of dulcifyed Spirit of Wine; put all into a Kil- 
derkin of ſtrong Drink juſt before it is bung'd. down. 

To preſerve pale Mali-Liquors.— Take calcin'd 
| ſhells and Crab's Claws beaten well, and boil in a Gal. 

ve ZN the ſame Drink, which when cold put into the 

A | 

- To Fine and Keep Malt-Drinks — It has been many 
Tears a Cuſtom with ſome to do this by boiling, either 
Tory, or Hartſhorn Shavings in the Wort; about one 
Pound to a Hogſtead I think will do. Moſt of it 
will diſſolve in the Liquor, for after it is well boiled, 
there will be but little perceived. Fhis not only fines 
the Drink by its glutinous Diſſolution, which by its Gra- 
vity drives down the lighter Fæces, but it alſo preſerves 
ie ſound and healthy by reaſon of its alcalious Nature. 
However you muſt take care not to uſe it in too great 

a Quantity, becauſe then it will certainly give the Beer 
or Ale an urinous Taſte, and alſo make it rope. 

To. flop the Pretting of Drink. Boil three or four 
Ounces of freſh Hops in a Bag a few Minutes, then dr 
them in the Sun, or otherwiſe, put them into che Caſk 
in vn the Drink frets and it will cure it. 
J Fine, keep Sound, and add a Flavour 10 pale Drinks. 
Take white Pebble-ſtones and bake in an Oven till 
they crack, then beat them to a Powder, therewith mix 
a good Parcel of Syrop of white Elderberries, which 
are now common (or Honey, but this is apt 
fo turn Acid d J or Treacle: Fo this 'add "IM 25 

| 1 8 
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„„ De Cellar.- Man. 3 
and a, few Sprigs of Clary if you think fit, while it is 
in Seed. Put theſe into a Butt of pale ſtrong Beer o 
Ale as ſoon as it is rack'd off, and ſtir all together well 
with z FU = 7 7 307 0 COT 
J Fine and keep pale Drink from Fruuing.— Take 4 
Pound of Rice, dry it and beat it very ſmall with a a4 
Penny-worth of powdered Allum, and a Handful of 
powdered fat Chalk ; for Chalk is a great Abforbent, 
and with other Ingredients carries down the Fœces, and 
keeps them from damaging the ſtrong Drink. But in 
time the Salt and ſulphur of ſuch Faces will tincture 
the whole Maſs to its, prejudice therefore when the Drink 
is fine, rack it off, and feed it with Rice, Allum, and 
Chalk as e . 
To Renew and Fine the Bottoms of Casks, or any flat 
Drink— Take one Pound and a half of Sugar, and 
boil it in Water, when cold add a little "Yeaſt, when 
fermented put it into a Firkin of ſuch Liquor, and ic 
will ſet the Whole a working, and make it drink brisk 
and pleaſant. e £4 
To recover ropy, flat, or prick'd Drink without | putting 
any Ingredients into the ' Veſſel They roll and tum- 
ble the Barrel- backwards and forwards up and down 
on a Stilling, till they thoroughly break the caked hard 
Fæces, and thus bring the Liquor under a freſh Fer- 
mentatioh, ſo ſtrong as almoſt to endanger the Head or 
Hoops flying off, if kept ſtopt. Then after it has ſtood 
a while and ſettled, they peg and try it. If once ſerving 
it thus does not anſwer, it muſt be repeated till it does. 
Once a this Operation recovered a large Cellar 
full of, ſtrong Beer in Nerwich, which, though it was 
roped after an extraordinary Manner, and. not ſaleable 
(but well taſted, ) yet by this Management they were 
7 for it, even by another Brewer who. bought moſt 
To Fine any Sort of Drint.— Take the beſt ſtaple 
Iſing-glaſs, cut it ſmall with Scizzars and boil one Ounce |] 
in three Quarts of Beer; let it he all Night to cool}; 
thus diſſolved, put it into your Hogſhead next Morning 
„C "REES _  perſet- 
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perfectly cold; for if it is but as warm as new Maſk; "Y 
will jelly. all the Drink. The Beer or ate in a Week 
after ſhould be tapt, elſe it's apt to flat, for this In- 
gredient flats as well as fines, and therefore is now mort 
in Diſuſe than formerly; but remember to ſtir it thorough- 


ly well with a wooden Eaddle, when the Ifing: glaſs is Put 


into. the: Caſk.” | 
A ſecond. Way. Put two or three Hardfulls of 
ſmall red Gravel, or, better, ſcouring Sand into a Bar. 
rel, ſtir it well about and it will anſwer. 
4 third May. Boil a Pint of Wheat in two Quart 
e out the liquid Part lte a 
fine Linnen Cloth. Put a Pint of it into a Kilder in, 
it not only fines but preſerves. 255 
To E ne pale Drinks, A fourth Wh. _ Set 2 Powder 


from the Srulptors or Image- 19 55 and mix it with à 


Diſſolution of Iſing-glaſs. This Diſſolution is made after 
the Proportion — one Pound of Hing- -glaſs diſſolved in three 


| Gallons of tale Beer, b y ftirring It well now and then 


with a Whiſk in the cold. Drink; and, which is an Al- 
lowance for fineing three Butts, with a ſufficient Quantity 


ot the Powder, 


A fifth Way,— . Some Brewers — for fineing and 
heightning the Colour of brown Beer, five or fix 
Quarts of pick'd Elder-berties into a Pail of Tfing- glafs 
Beer. In time they'l diſſolve in the Beer, or you may 


ſqueeze and ftrain them through : a Sieve, and then it is 
fit for Uſe. 


To Fine and Feed Hrind. A Jixth Way.— Take the 
Eggs and their Shells, and mix with 
Flower of Horſe- beans made fine, chat have been ſplit 
and dryed on the Kiln, ) but none of the Hulk, and 
ſome clean Brandy, make it all up wich ſome Treacle, 
and put it into a Kilderkin, © 

A ſeventh Way— 'They'l take Ho that have' bern 
boiled Twenty or Thirty Minutes in à firſt Wort, 


and dry them again; 95 put half a Pound into a Kil- 


Jeckin, and it will fine it very well; and are better than 


freſh unboil'd 3 ; becauſe * will "Dans ſome 
into 


8 
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nto a — and ſome ſettle, and fo ate apt to foul che 
Drink in Draught. Others have uſed' green Hops off 


Veſſel, that anſwered very well. 


to have any Drink too ſtale; 


„whenever 
1 Hops under Covers 


» put ſome ſcalding Water on 


-hole to fine, recover, and preſetve the ſame. 1 

To keep ſmall. Beer without” Hops. Another uſes no 
Hops in making his ſmall Beer, all the Winter eſpecially, 
but fnſtead thereof, mixes a Penny-worth of 'Treacle 


he adds a Penny- worth of beaten Ginger, and kneads 
it into L due Confiſtence, which he puts into a Hogs- 
head and b 


der d Ginger mix d Fr 
Mufty Drink, Is occafion'd by muſty Vet 


To pręſerve "Drink, that is to be ſent abroad— Dri 


are well powder'd, ot made fo Y grinding 
a Mill: With this mix a little Yeaſt and 1 — by 
then dry it by a Fire; but not in an Oven, becauſe 


it may be we hor- for this Uſe. Rnd Quantity of a 


ſmall Dumplin will ſerve a H 
To recover priced flale Drinks — "For this 1 wy 


Second Book of the London and Colrntry Brewer, Page 
30. - 
To help decayed Drink.— Some will pur the Aſhes 


, of Beech into a Bag which they*l let hang in the Li- 
quor by a String, and bung cloſe; ſome put Horſe-beans 
into the Drink to reſerve it mellow, but too mo. will 
give it a diſagreeable bitter Tang. 4 e 

To recover thick, munity Drink Ibat i: All — "Make 


= * 


mn. 


he Vine, when they have been near E rr a. int . 
4n tighth Wap — It is che Prader E 8 erte 
Fe ha 


A after having infuſed ſome time, he puts all into the 


with à Handful of Wheat and Bein-flower! to Which © 


The. Method of ewe Family to FIOeY their Drink. 
They never tun without putting a little Salt and 2 ; 
it 

z cured by running it through he ä Toms. 


off the Ale, br Bert into a clean Cask; then pound £ 
ſome ſlit, dryed Horſe-beans, free'of their el el — 


H 
; 
ky 

| 

| 

: 

, 

' 
1 
[ 

| 
1 
| 


a frong * wich bolling Water and Salt of T Tartar, | 
- and. 


\ 
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and it will do by adding it to the Reſt ; or rache 4 Vettel b 

dt mummy Beer into two Cas kes, and fill them up with ney Ive, bec 

Beer brewed not ſo 8 it is a Cure. rxces 7 
VJamping Mali-Ligquors.— Is of late much in prag; 

for its excellent Service in recovering, preſerving, as 

fivcing ſtrong Oeber and March Beers in, particular; 


1 


ecauſe by à new Fermentation the whole Body of the 
old Drink is renewed and brought under a freſh - Nature; 


and thus a Butt of ſuch Liquor need never ſuffer damage 


or be ſpoiled by Staleneſs or Age, ſince you may alter WI 
the Caſe at pleaſure. The Way to do it is thus: Divide the Co! 
your Butt into two by racking it off, then fill both Ml digeft * 
up with new Drink of the ſame Sort, and in three Weeks Ml Food © 
or a Month you may draw it off fine. for the 
_ The new Way of Managing ſtrong Drinks from th be mo 
Tunning to the Drawing — To do this there is more WM Tberef 
than one 'way uſed. One Perſon I know never ſtops Del 

eDri 


the Cork-hole of the upright Butt, but lets it alone 2 
Month, two, or three, ll he perceives the Drink well 

ſettled, and then racks it off into another Butt, vith 
two Pounds of new Hops, which he immediately ftops 
up at both Bung and Cork-hole. „ 
Another leaves his Cork-hole open only a Month, 
and then ſtops it up; then about a Month before he draws 
for good, he takes out a little of the ſame Beer, and 
puts it on two Pounds of rubbed new Hops, which he {MW v0 


.  - Pours into the Cask, and ſtops all cloſe and ſecure. by fur 


Another lets his large Cask of three Hogſheads ſtand, WW extra 
with an open Vent, fix Months, only with a Piece of the s 

brown Paper paſted before che Cork-hole; and then "MW rende 
he puts in two Pound of Hops that had been boiled the 
but twenty Minutes in a firſt Wort, and dryed, and one ſaid | 
good Handful of Salt; then directly ſtops all up very I © it 
cloſe, and in about a Month's time it will be fit to lupt⸗ 
draw fine and be brisk to the laſt. But others are ſo n.! 
nice in this Point, that inſtead of keeping theſe boiled 
Hops dryed by them, they ſo contrive to brew, that 
they may have them directly, to put into the Cask or dem 
Beer which they want to fine down, juſt as they a 
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ne with; and ſay, that for this purpoſe an uſed Hop 


ane without Racking, others will rack before they fine; 


5 ſome will uſe Salt, others none but Hops. But when 
bey intend to tap their Butt- Beer at four Months old. 
re; MY they always uſe Salt with the Hops: For Salt ſtales 


Malt-Liquors in four Months, as much as twelve Months 


digeſt and maturate in the Cask in ſome meaſure as 
for the animal Secretions by a due Age, which muſt 


Cork-hole for ſæ Months together, on purpoſe to expoſe 
the Drink all that time to the free Admiſſion of the Air, 
which will ruſh in, and, by its Elaſticity and Preſſure, 
throw down the groſs Particles, keep it from fretting, 
and thereby fine and ripen it the ſooner, EX. ie 


conſiſt of the earthy and farinaceous Parts, mix'd with 


up of, and intrinſecally contain no Spirit but what 


abſorb from it; which: Salts not being fixed are capable 5 
by ſundry Cauſes to be ineited into Motion, and ſo cauſe 
extra Fermentations, which, when frequent, ſo exhauſt 


the Spirit of the Drink as to get the Aſcendant, and 
render it vapid, ſour and ill taſted. But I remember 
the Aſſertion of a certain Perſon to be otherwiſe, who 
ſaid that the Lee of any Liquor is the ſtrongeſt Part 


of it, but moſt and  ſooyeſt ſubject to ſpoil and cor- 
good the Liquor feeds 


rupt, and ſo long as that holds 


on it, but after ſuch a critical Time it will ſpoil the 
Drink, and this he Jays is the Cauſe for Racking; but 
how reaſonable this is I leave others to determine. 
dome are ſo curious in the Obſervation of this, that they 

le Nion't 


wied but a little While, is better than an entire dry 
ne, becauſe the former will ſink and drive down che 


reces preſently, when the freſh ones are apt to remain 
on the Top. On theſe Accounts People differ, ſome will 


Age will do without it. And a8 for the. javis — | 
the Cork-hole Vent, J am of opinion, that Malt-Liquots = 


Food does in the Stomack, and thus become more fitted 


be more or leſs according to the Strength of them. 
Therefore it's the Practice of ſome not to ſtop up the 


' Racking off: Mall. Liquors.—. Dregs (in my Opinion = 


The. Collie Magi: 
(we draw off - their Drink into iche Cask, 4 befond 


it has paſſed a ſecond Fermentation in the firſt Bu, po! 
and this happens ſooner or later, as the Quantity of Pate the! 
che Temper of the Air, and the Place it ſtands in à is 1 
the Crown of Yeaſt that lies juft. below the Cork. bol and 
{while it remains on) ſecureing it from talcing damęſ vel 
ſeveral Months together: And when they don't nd a © 


it, ſueh Beer is accounted in beſt Order when it is dam 
after: the middle Hole is ſtopt up, becauſe it has the 
| Feed from the remaining Faces.” - Obſerve alh 


; * Cask you intend to receive your 'rack'd of 
Liquor in, ſhould always be firſt ſeafon'd the Steam h. 
of a Brim-ſtone Rag, which will efectually op its Fer-. the 

mentation and fine it. I muſt likewiſe hint that it t the 

common a Way with ſome to drive the Brafs-Cock'wih i but 
4 Hammer or Mallet into the middle Hole of de © 
Butt, and then very likely the Crown of Yeaſt” fall the 
down, and the Drink grows vapid, flat, and thick; f co! 
alſo are thoſe liable to he) fame Inconveniences who thu thy 


am e peg 4 A 41 Hi, 5 
A general Mixture for proſerving, facing m T1 
ing Malt-Liquors.— Take one Penny-watth-of Treack, 
Powder. of fat dryed Chalk, Bean-flower, Wheat-flow- 
er, 'Oyfter-ſhell-powder,  Pebble-ſt »wder;' of each 
a Hand- ful; one Quartern of French Brandy, and two 
Ounces of powder d Ginger; knead all together into four | 
or five Dumplins and put all into 4 Butt of . 
ſtrong brown Beer; And to reliſn it, you wt rm 

a Penny- worth of Orrice-root, and fix 2 chopt 
Raiſins in a Bag faſtened by the Bung : Bat cheſe two 
Hi Tthould* be taken "ina ar a Month's * If fo 


e ary 7 
The beſt thing 1 
on * Snow-bill, e 1 
e been collected from the Sea Shore, and! there, by [ 
"Vai, Calcined to a Whiteneſs. Break theſe in 4 4 


Mortar into Peices of the of Sire pence or a 
N Shilling 


„„ > The Cellor-Mans a 1 
dbhilling, and put them into the Liquor, for if you  _ 
powder them, the leaſt Motion will be apt to make 
them riſe and foul, the Liquor, which by this means 
is prevented and the Work done full as well, Chalk 
and other Teſtacea will . anſwer the ſame, but not ſd 
vell becauſe they all more or leſs will give the Deink 
4 difagretable ade... ß 
Cloudy Beer acchunted for, and its, Cure. — This is 
. Misfortune attending both pale and brown ſtrong Malt- 
Liquors, more of late Years, than, in time paſt, and that 
in many Places in England; but moſt of all in London, 
where it, cauſes frequent Returns from. the Cuſtomer to 
| the great Prejudice of the Brewer, and is occaſion'd:by * _ 
the Hop and Malt. Firſt by the Hop, which eontri : 
butes to it by emitting its oily Body in long boiling MY 
wd the Wort, and the longer the Ebullition is continued, 
the more you. draw out its heavy oleaginous Body, that 
conſequently fouls the Drink, and hinders its fineing ; for 
Fa it may depoſite its groſſer Part, yet will this oily 
one always be in Motion, not only to retard the Faxes 
from wubliding by inveloping them in its tenacious Body, 
but is afterwards alſo ende avouring to gain the Aſcent 
(as the Nature of Oyl is ;) but this it cannot thoroughly 
o, bedauſe of its intimate Union with that of the Maſt 
in the Percuſſions that the igneous Particles produce-in 4 
boiling. This I take alſo to be the Reaſon, why Grains 
of Paradice. have, puzzled ſome Brewers to.account for 
their conſtantly fouling the Malt-Liquor they are boiled 
nn, (to encreaſe its Strength, ) and that ſuch Nrink al- 
ways remains ſo notwithſtanding their moſt accurate At- 
temps to the contraty. So that if theſe are to be uſed, 
the only Way will be only to intuſe them as well as 
the Hop as I have. before obſerved. ,, —-*  - © 
N. B. The aforeſaid oily Matter not being rightly 


managed and digeſted ] take to be the Cauſe of, and 
Caſe of cloudy Beer, and therefore tefifts and will not 
incorporate with the forcing, of Ifing-glaſs,  _- . _ 
_ Secondly, when this Evil proceeds from pale Malt, PT 
ut is occaſion'd by its being _ flack dryed, or rather 
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by its being cruſted Without-fide by the Violence d. 
the Fire, when the Inſide is full lack or almoſt ray; 

and as thus the Malt-Kernel is in two feveral' Con- 
ditions, fo is the Liquor made from the ſane in two 
different Orders, as is plain from the View of ſuch cloydy 
Beer in a Glaſs, known by holding it up, and then 
will appear bright and clear, but hold it down, and 
it will ſeem fouler and of a grey, wheyiſh Colour. 80 
the brown Maſt, that of late Years, ſince the Invention 
of the Plate-kilns in particular, the Kernels are made 
to crack, bounce and fly up by the Vehemency of the 
Heat, whereby they dry two or three Kilns in the time 
they uled to do one, which makes ſome Part of the Malt 
parch'd or burnt, and the other Part raw or under dryed, 
and which very probably may be the Cauſe of 'cloudy 
Drink, that by many is thought incureable, © 
To Cure cloudy Beer. — Rack off your Butt; then 
boil two Pounds of new Hops in a ſufficient Quantity 
of Water with a due Proportion of coarſe Sugar, and put 
all together into the Cask when cold; and it is far better 
chan a Pap made with Rye- flower and Malt - ſpirits as 
fome axe for. Others have E19 1 this Cure by only 
ſoaking new Hops in Beer, which when ſqueezed, they -| 
put into the Cask of cloudy Beer. 
Anoiber Way to cure a Butt of cloudy Beer.— Take 
twenty Pounds Weight of baked Pebble-ftone Powder 
beaten very fine, with the Whites of twelve Eggs, and Bay- 
falt powder'd to the Quantity of a Handful; beat and 


mix theſe very well with two Galtons of the Beer and 


pour all into the Butt of Drink ſtirring it ſoundly ; and af- 
| ter three or four Days at moſt it will he fine, then draw 

it off its Lee; Thus you'l have a clean, fine, well relifh- 
ed Drink free of that flying diſagreeable Lee that before 
poſſeſsd the whole Body of the Liquor, and which other. 

ways would have remained in the ſame to the laſt.— TI 
have ſeveral more uſeful Curioſities in the Art of - Brew- 
| > Ing to communicate when I have tryed ſome, and got 
the compleat Knowledge of others. 5 
$f CES. 2 .. 
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0 autions relat 29 to Malts Liquors. || 


Fit, Of the Sem ts or Faces 0 orig ca YM 
theſe abound with the acrid 2 the It, When 


ever the Drink is in to6 ſtale a Condition, it ſhould be 


racked off before any of the aforefaid preſerving, fine= - 


ing Ingredients are put into the Caſk :* Becauſe in this 


Caſe, its a Chance if ſuch corrupted Fæces do not 12 


the Aſcendant of the deſigned: adde and help to 
corrupt that as it has before done the Beer. Fof not 
only the Fæces, but the whole Body of the Drink will 
asg oppoſe the Remedy, and if they be Major, | 
the Attempt will prove abortive. - 

* Secondly,: Salt and Allum muſt be uſed with great 
Precaution, becauſe | they potently induce Staleneis in 
' Malt-Liquors in a little time, if mised in too great a 


De. with other Ingredients that are to be put into 
the C and fo are apt to overeome their alcaljoys 


Parts. Therefore ſome will uſe no common Salt this way; 
but throw a Handſul or two of it inte the Maſk-tüb 
among the Malt, to preſerye the Liquor r ſound While 
it lies with the Grains; and thus the Silr is thanght to 
looſe Part of its ſharp Nature by its being frrained 
through the oily Part of the broken Kernels ? bur even 
this has its Trconveniency as It is apt to recare Permen- ” 
tation. 1 

Thirdly, of. Stone Powder. This by fone of the 
Brew-houſs Coopers is made uſe of for fineinge down 
their Butt- Beers, and is very good when it's a Ire burnt, 
becauſe then it becomes a Sort of Lime, and its'fixed. Salts 
are thereby made to yield their Virtue to che 'Drinks, 
But when the Powder of a ſoft Stonc'unbumt is'uled, - 
(as too commonly is done with a Mixture of lang- glad, j 
then it gives the Liquor an earthy, raw, unpleaſant Taſte, 
and unwholeſome & Quality, which will ſpoil other good In- 
gredients ir is i orated' with ; as 1 knew. onde dona 
by x Perſon who had made a Compound of ſeyeral in 
Fr ns that were all damaged 1 5 this, 0 the great | 


re judice of | 
F this Beer, Mas E _ a 


5 


. „ 
FPourthly, Whites of Eggs. Theſe certainly will clear, 


PDrink is not very ſtrong and able to preſerve them N 
ſound; beſides if in this Caſe too many of them are 
uſed, they may bring the Beer into a ropy Condition, or 


_ yantagious in preſerving as well as clearing the Drink when 


ken away. Therefore to cure theſe and make them fit ta 
then you may either mix them with other Ingredients, 


- againſt Staleneſs. 
Management of Malt-Liquars, eſpecially if us'd -in the 


ble of purchaſing them from the Druggiſts, let ſuch 
= three times in an Oven after Bread is drawn, beat off 
; 3 for Uſe, 
- provement if perform'd in a right time and manner, be- 


and Fæces, than in a Barrel, which often expoſes its Spi: 
rits to Loſs by Vent and frequent Drawings out. But the 


| | flat and deaden*d by the Casks abſorbing, its Spirits, or 
that the Sediments have attracted them, &c. In al! 
Phich Caſes Bottling often gecovers the Liquor and re- 


* 
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feed,.and preſerve Drink, if mixed with Wheat-flow 


Sc. but then it ought to be conſidered that the Whites 
are apt to corrupt in time and do damage, where the 


give it too raw a Taſte : Some therefore when theſe are 
to be uſed will boil them up in Water and Sugar to a 

fine Syrop, and then ſuch Syrop of Sugar will be ad- 
mix d with other Ingrediens. | 
_ Fifthly, Zgg-/bells, and Crabs Claws.— Theſe like 

all the other Te/?acea. are of an alealious Nature, but 
more eſpecially ſo when the crude Part of them is ta- 
be put into the Cask of Drink, bake them a little, and 
or uſe them alone, by way of preſerving Beers or Ales | 


Laſtly, Oyſter- ſbells.— Theſe are likewiſe a great Aly 
kaly or Abſorbent, and are of particular Service in the 


manner aforeſaid 3 but ſhould by no means be ugd 
Crude or unprepar*d : Therefore as many are not capa - 


firſt waſh and wipe them dry, then bake them two or 
their brown Part and break the White into ſmall Piece; 
Bottling M 1 This % certainly a great Im- 
cauſe Drink thus confin'd is more free from Air, Heat, 


greateſt Improvement of all, is when Drink becomes 


__- eſtabliſhes 
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ftabliſhes'it in a greater Fineneſs, Purity, and Briskneſs '% 
than ever, and eſpecially if an additional proper Food be 
allowed it that will give it a long Duration in a fe 


mellow and cool Condition, and the ſurer if kept from 
heat and 'cork*d well. In this Occonomy particular Re- 
ard ought to be had to the Age of the Liquor, that 
it be ful] ripe and not too young when it is bottled; if it 
b, very likely it will throw out the Cork or burſt the 
Bottles; which to prevent, cork looſe at firſt, and after-. 
wards firm; and if after this a Ferment is perceived, looſen 
again. Stone Bottles are not ſo good as Glaſs, becaule 
of their rough inſide, that is ſooner apt to furr, taint 
and leak, their Mouths uneven to Cork, and their Sides 
not to be ſeen through. Some are ſo curious as to uſe the 
Glaſs Stopple inſtead of the Cork, which if rightly fit- 
ted, admits of no penetration, as is well known to the 
Chymiſt, who, by this means retains the Spirits of his 


2 


or two after bottling keep the Bottles in cold Water 
or in a cold Place, or have ſome cold Water now and 
then throw d over them, to prevent any Ferment coming 
on, leaſt the Air, by being thus cloſely confin*d, ſhould 
break the Bottles, when a Cork in the room of -a Glaſs 
Stopple would ſave them as being of a porous Nature. 

| Glaſs Bottles are ſweetned and clean'd either by hot 

or cold · Water, if ſtinking put them in a Kettle of cold 
and boil them, but don't put them down while hot on 

a cold Place, leaſt they crack: then lay them on dry 
Boards, Straw, or Cloth; if dirty, waſh with hard Sand,. 
{mall Stones, or better with Shot. Some ſteep Corks ii 


} 


of the Bottles and to fill up their Pores, and for a.fur- 
ther Security faſten them, in with . ſmall iron Wire 
twiſted about, after the Herefordſhire Faſhion, that they 
practiſe in bottling their fine Styre Cyder. Weak Drinle | 
ſooner breaks Bottles than Strong, ber 
has not Strength enough to detain the Spirits. To pre- 
ſerve Drink in Bottles lay them fide ways, it keeps the 
Fork moiſt, the Air out; and corifines it to the Side, where |, 
fe 


' 


E 


) 


fiery Liquors in the beſt manner. You may for a Day - - 1 . 


— * 


ſalding Water to make them more pliable to the Mouths 


auſe the Liquor - + - 


* 
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| i dats eſcape, 975 Rh better than ttin the M 
downwards 4 a. Frame; for then if et be ps fk 
they will come out at firſt. Putting Bottles in Sand in il P 
Jome meaſure keeps them from. the Power of the Air, 1 1 
but this is not quite ſo Bare as if they were kept n Horſ 
Wa ter, wh ich revents Frettin .or Fermentation, * 
adds a Strength to the Drink by its intenſe Coldnefs, 
which bkewile checks the Activity of its Sj irits, and by 
5 its cloſe Body keeps out Air, efpecially if it is Spring- 
Water. For this Purpoſe, in many Cellars there m 
, | be Tanks or Ciſterns made to hold Water either wit 
| Stone or Brick by the help of Plaiſter of Paris, or 
wich a cementing _. Compoſition made with Oyl, ney 
flack d Lime anda little Cotton-wool, that a harden 
the more, the longer the Wager lies in them: Or hy 
ſuch Stone or Brick in a Bed of Clay beaten and Rs. 
very fine before, ſo that it may be a Foot thick at leaſt 
on all the Sides and Bottom, as the Brewers order their 
Tuns; and to empty them at pleaſure a Hand- pump 
of a ſmall Size may be made uſe of; or in Cellars there 
may be large Holes made in the Side-Walls that vil 
contain a Number of Bottles, as is commonly done in the 
Country, and the nearer theſe are to the Ground the bet. 
ter the Liquor will keep. But if this Way is too trouble. 
ſome, little Vaults may be built in the Cellar, arch'd 
over, that may be made fo claſe as to keep out much 
Air, and ſo prevent the Damage that Drinks are Toh 
to from their changeable ae On the contrary, i 
have a mind to have your Battle-drink foon ripe 
p it above Ground. . 
""When Malt-Liquors are to be bottled off, obſerve the 
fallowi Directions. ee fen brown Beer of eight 
or nine Buſhels to the Hogſhead, brewed in Ofober,. may, 
if free. and clear of Ferment, be bottled off, at Midfymmr; 
1 Beer brewed in March, may be borrled off, 
at Chriſtmas, under the fame Proviſoe: But always for 
bear this Work when it's Muddy by Change of Wes 
ther, or the falling. down of the Cow 0 Yeaſt, be- 


uſe th thr Al tions that 
FR then the Drink * ovgh ſome Altera es 
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me Celia- lun, / 
e, which cauſed | 


made ſmaller by the Tranſaction, and from: hence th 
quot is fed till ir is ripe for Bottling. To feed bot- 
bel Beer or Ale there are ſeveral Ways, Firſt, put this 
Horſe-beans into each Bottle of ſtrong Beer, and it will | 
Qurt of Spring Water half a Pound of Supar, (the 
fner the better, ) and a Penny-worth'of Cloves ; boil all 
together moderately half an Hour, and fcum it well in 
that time; when cold put two Spoon-fulls into each Bottle 
that is to be kept long, and three to be drank ſoon; it s 
boch a great Improvement that it is generally made ufe 


x 
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of by ſome Publicans to recover their Tap-droppings; 
which it will do in two or three Days, if the Bottle is 
kept in a warm Place. I know 'a Perſon that puts a 
little Oyl on the Top of the Drink in Bottles, in imi- 

tation of the Horence Wine-flask, without any Cork, 
and it keeps it from Wind in a very lively Order. 10 
keep Bottles from burſting, make a Hole in the middle 
of the Cork with a Nail or Awl, and the Bottle will 
never burſt, yet will keep out the Wind, becauſe the 
Moiſture of the Drink will ſwell it: Or put into each 
Bottle one or two Pepper - corns, and it will never fly. 


rn S; 


þ The common Way of making Drink ripe preſently is 
4 boil ſome coarſe Sugar in Water, and when, cold, work 
1 © with a little Yealt, of this put tuo, three, or four 
Spoonfuls into a Bottle with two Cloves over Night, 
| and it it ſtands in a warm Place, it will be ready next 
Day, and be very apt to ſwell the Belly of the Drinkers 
with its windy, unwholeſoine; yeaſty Quality; Others will 
WW © this Feat more quick, even in the time a Mug of 
WH Eiquor is bringing out of the Cellar, though it be Tap- 
cJoppings; they'l put a Piece of Diaper or Damask over 


the Pot or Mug, and with” a Jirk turn it Topſey- 
and back again, which with a Jolt or two more, 

will cauſe a frothy Head in Imitation of bottled Drin. 

Or if Drink is a little prick*d or fading; put to it a 
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little Syrop of Clary, and let it ferment with a little 
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Barm, and i it will. recover it, and when it is well ſettled; 
bottle it up, putting in a e to with A little Lump 
of, Sugar into. each Bottle. Wai 
A private Perſon uſed — pole of ke: At 5 
by boiling al Bag of Wheat in the Wort, Another 
would put a Spoonful of ſugar'd Water into each Bot. 
tle. Another would have clear Drink to Bottle off, by 
putting two or chree Chalk-ſtones into the Rare, 0 
Powder of Chalk. 5 

1 by trying frequent Experiments, 'of dies: more 

to any of the. foregoing. Receipts, according | 

= your Palate, vou will arrive to the Knowledge of 
diſcerning at firſt view what every particular Subject 
requires or will bear: And remember that all Liquor 
muſt, be fine before they, are bottled, elſe they! 
ſhar n and fen nt in the Bottles, and willn ever be 
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